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And ask your Fearn Representative 


how to use them most effectively! 


The fine materials and supplies obtainable from 
Fearn will produce superior results under any 
operating condition; but for finest results and 
most profitable returns, we urge that you geta 
thorough understanding of the particular qual- 
ities and advantages of every product in the 


Fearn line. 


The Fearn Representative can show you how to 
get the most out of Fearn materials. Ask him to 
work with you, let him show you how to adapt 


them most profitably to your individual products. 
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The Army Chef is a hero to his charges... 
three times a day! And no wonder...no 
other armed force in history has been as well- 
ted as Uncle Sam's present fighting men. 


The nation’s Packers get credit, too, for they're 
breaking production records in supplying 
sausage and other muscle-building meats to 
the troops at home and abroad. At the same 
time, war-workers and civilians are getting 
their necessary share, too! 


The Packing Industry depends on Buffalo sau- 
sage machines to help them keep step witha 
terrific demand...and, when replacements are 
in order to meet Government contracts, spe- 
cifications for stuffers, cutters, grinders and 
mixers say: “Buffalo”! In the after-war yeats, 
it will still be “Buffalo.” 


For a free illustrated catalog, just write to: 

JOHN E. SMITH'S SONS 0. 
or 

BUFFALO LEAKPROOF STUFFERS 00 Broadway Buffalo, New 


Available in six capacities, from 100 to 500 lbs. Sales and Service Offices in principal cities 
They reduce costs while speeding production. 
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Yes, you can actually turn rationing to your 
advantage! Here’s why. Under the meat ra- 
tioning system fewer hams will be bought 

. fewer but better hams because the cus- 
tomer wants the very best for her precious 
meat ration coupons, and is willing to pay 
for it. That means you can afford to make 
every ham supremely good... the kind that 
readily commands the highest price you are 
permitted to ask...the kind that pays you 
the biggest profit. 

What kind of ham is this? Successful ham 


packers everywhere will tell you it is a ham 


“The Man Who Knows” 
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NEVERFAIL 


BE Ff, Gesoune 3-DAY HAM CURE 





















cured by the NEVERFAIL3-Day Ham Cure. 
Not only does the NEVERFAIL 3-Day . 
Ham Cure bring out that good, old-fashioned 
full-bodied ham flavor. In addition, it pre- i 
seasons the ham. ..adds a special, aromatic 
fragrance that goes right in with the cure. 
Hams properly processed by the NEVER- 4 
FAIL 3-Day Ham Cure taste like the best 
.and look best. They are uniformly mild 
and tender, of an even, eye-catching pink 
color, and juicy yet firm in texture. They are ° : 
your best bet for profits. Write us for full 


information . . . today! 


+" 


H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave.., 
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Emil Adelman, an Indianapolis butcher, believes 
that it pays to advertise. Three steaks wrapped for 
a customer disappeared from his meat counter. He 
placed an advertisement in the Indianapolis News. 
No sooner had the paper been delivered in the 
neighborhood than a woman came into his store 
and said she had taken the steaks by mistake, “No,” 
lamented Adelman, “she didn’t bring back the 
steaks. But she did pay for them.” 


x*«e* 


The state bee inspector at Salt Lake City, Utah, 
said a farmer complained that his livestock 
wouldn’t eat their bran and linseed meal because 
there were bees in it. The bees, unable to find 
flowers, turned to the meal. The inspector suggested 
the farmer feed his cattle early in the morning— 
before the bees are stirring. In other words, the 
farmer should put the bee on the bees. 


xx*rk 


Whale meat, dark red and tasting something like 
beef, will be available chiefly in West Coast markets 
this year, it is stated. Whaling was for many years 
an important industry in this country and for a 
period Americans supplied most of the world’s 
needs for whalebone and oil. During the last war, 
whale meat was eaten in the United States in fairly 
large quantities. 


xx«k 


With the Army and New York police drawing on 
the same market for horses, the supply has dimin- 
ished. New York’s police commissioner, Lewis J. 
Valentine, announced recently that his department 
was 23 short of its normal quota of 359 horses. It’s 
a good story but what about the horsemeat mar- 
kets? Maybe that’s where they’re going! 


xk 


Farmers of the Annapolis Valley in Nova Scotia, 
where the apple has long been king, have been turn- 
ing to raising hogs. It is stated that from Berwick, 
N. S., alone, during 1942, a total of 2,500 live hogs 
was shipped to the Swift Canadian Company plant 
at Moncton, N. B. 


xk kk 
OPA reports that approximately 8 billion red 
points (for meat, cheese, fats and canned fish) 


are put in circulation by consumers in a four-week 
period. We fight and eat in billions these days. 
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a CURED a MEAT MACHINE 


‘kets : 


| pumper's TERRIBLE HEADACHE! | 


war, 
airly year for the last two years without a bearing replacement. 


LUBRIPLATE was instrw This is quite a contrast to the two and four week re- 


mental in making this i i i 
See & mebing biée placements previously encountered with other types of . 
essor one of the most valuable lubricants.” ? 


engineering achievements in 
ig on the meat packing, sausage 


Full text of this interesting and entertaining letter 
and canned meat industries. 


will gladly be sent upon request. 
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‘is J. [: eas ie: caer =! Knowing the conservative attitude of The Globe Company and ‘ 
ment the high regard in which their equipment is held in the entire : 
It’s The Globe Company writes us, “We have quite a number packing industry, we are proud to quote from a letter from their ' 
of our Ri Cl] : : : a Chief Engineer Frank J. Bilek. : 
mar- d ur ROTO-CUT machines in _ es packing = Yes, LUBRIPLATE is a remarkable lubricant, different from i 
ustry throughout the country. Until we discovered anything else ever offered to the packing industry. It resists rust < 
LUBRIPLATE lubricants, I want you to know that we and corrosion even in the presence of brine and food acids. 
h : : : . Machines can be washed down with scalding water without 
ad a terrible renee with the ball and roller bearings used danger of washing LUBRIPLATE out of the bearings. Its tough, 
on these machines and that replacement cost ran into a protective film arrests progressive wear. LUBRIPLATE is clean, 
cotia, large amount of money. so does not contaminate food. / 
te , , Let us send you a free copy of “The LUBRIPLATE Film” ; 
turn- We have now had LUBRIPLATE lubricated machines written especially to reduce repairs and replacements of bearings ; 
wick, i continuous operation 24 hours a day, 300 days per in the food industry. 
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Sewed 


Sales-appeal starts with eye-appeal ... and 
that’s why Armour’s Sewed Casings are your 
wise choice. 

For these clear, white casings dress up liver 
sausage ... make it extra-inviting to custom- 
ers, at first glance! 


But that’s only half the story. Armour’s If you are making eau- 


Sewed Hog Bung Casings keep your sausage sages for the Armed 

as fresh and tasty as it looks! Seal in the rich Forces...use Armour’s / 
Natural Casings and 

goodness longer . . . so customers always get be sure they will meet / 


your product at its best! all requirements. P 
There’s a wide variety of Armour’s Sewed / 

Casings ... uniformly graded for size, free / 

from imperfections. You'll find the answer to 4 

your liver sausage casing problems when you / 

order Armour’s. And you'll be giving your / 

product the eye-appeal that means added / 

sales-appeal ! / 


ARMOUR Ann COMPANY / 
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How Wholesaler Gets 
Inventory Adjustment 


OPA this week authorized local ration 
boards to adjust inadequate allowable 
inventories of wholesalers under the 
meat-fat program. This action provides 
local boards with an equitable basis 
for handling applications for these ad- 
justments, based on the wholesalers’ in- 
yentory during the first or last six 
months of 1942. 

When wholesalers go to local boards 
they will receive allowable inventories 
based on their sales in pounds of 
rationed meat and fat during the base 
week, which extends from April 25 
through May 1. 

The wholesaler who finds that his 
allowable inventory received in the 
prescribed manner is inadequate, may 
apply for an adjustment on OPA form 
R-315. 


Extend Discount Waiver 
to Army Boneless Beef 


Permission recently granted to gov- 
ernment war procurement agencies to 
waive the prescribed discount in pur- 
chases of carload lots of beef was ex- 
tended this week by the Office of Price 
Administration to cover frozen boneless 
beef delivered up to and including May 
28, 1943. 

The original permission under Amend- 
ment 8 to MPR 169 extended from April 
23 to May 7, 1948. The new Amend- 
ment 9 to MPR 169 provides that the 
discount may be waived on contracts 
during that period for delivery up to 
May 28. The amendment became effec- 
tive at once. 

The effect of the waiver is to allow 
government war procurement agencies 
to pay $1 a ewt. more for boneless beef 
bought in carlots than can other pur- 
chasers. 


COST OF LIVING UP AGAIN 


The cost of living for wage earners 
and lower-salaried clerical workers in 
March rose in all of the seventy cities sur- 
veyed by the National Industrial Con- 
ference Board. The largest advance, 
2.1 per cent, was shown in New Orleans 
and Wausau, Wis., but there was a rise 
of 1.5 per cent or more in 13 other cities, 
and an increase of 1.0 per cent or more 
mm each of still another group of 30 
cities. For the U. S. as a whole, the cost 
of living rose 1.0 per cent. Living costs 
were higher this March than in March, 
1942, in all cities for which comparable 
figures are available. San Francisco 
recorded the largest increase during 
the 12-month period with an advance of 
11.2 per cent, 








OPA DEAF TO PLEAS FOR SLASH IN 
SAUSAGE POINTS; 


STEAKS, ROASTS UP 








PA gave little recognition to the 
adjustment pleas of sausage manu- 
facturers in the new changes in con- 
sumer point values which were an- 
nounced this week. The consumer point 








. 
Consumer Point Changes 
Points per lb. Change 
Commodity New in points 
BEEF, steaks 
a rer 9 Ss +1 
Top round ......... 9 s +1 
Bottom round ..... 9 8 +1 
MERE GED ccc cccsee 9 8 +1 
BB cccecccnccces 9 8 1 
Roasts 
Round tip ....... 8 7 +1 
Variety Meats 
Pee 2 3 -1 
Sweetbreads .......3 4 -1 
Tails (ox joints)...2 3 -1 
Tongues ........... 5 6 -1 
BES cececscsovese 2 3 -1 
VEAL, steaks and chops 
Round steak 
(cutlets) ........ 9 8 +1 
Sirloin steak or 
GOED conccccccies 8 7 +1 
Roasts, leg .......... 7 6 +1 
Variety Meats 
Braime ....200..0..8 4 -1 
TREES cccccccesae® 6 -1 
LAMB-MUTTON, variety meat 
BOGIMS cccccscccess 2 3 -1 
EAVGER cvccecccccceD 6 -1 
Sweetbreads .......3 4 -1 
Tongues ...........5 6 -1 
PORK, steaks and chops 
Center chops ....... 9 s +1 
*Ham, bone in, 
GOED cccccevcces 9 8 +1 
Roasts 
Loin, center cuts...9 8 +1 
Ham, shank end...6 7 -1 
*Ham, boneless, 
GCSB ccccccccces 9 9 
*Replaces former item, ‘‘Ham, boneless."’ 
Other Pork Cuts 
Spareribs ......... 3 4 -1 
Neck & backbones.1 1 - 
Hocks & knuckles. .2 3 -1 
Variety Meats 
ME a ceees counts 2 3 -1 
Chitterlings ..... 1 2 -1 
Sweetbreads* .....3 os 
aS. 6 -1 
BOE secscccccceses 2 3 -1 
BS cccccceseses 1 2 1 
*New classification in this group. 
READY TO EAT MPATS 
(Cooked, boiled, baked and barbecued) 
Ham, shank end..... 8 9 -1 
Tongues, slices ...... 9 s +1 
BHACSTTRS .cccccccceed 6 -1 
SAUSAGE: Fresh, smoked and cooked 
Group 1: 100% meat 
CONOEME cccccccoses 6 6 
Group 2: Not less than 
90% meat ......... 5 5 
Group 3: Not less than 
50% meat ......... 4 3 +1 
Group 4: Less than 
50% but not more 
than 20% meat: 
souse and head 
cheese included re 
gardless of higher 
meat content soo 2 +1 
MEATS (Canned) 
BMGERD ccccccvcecccs 2 3 1 
Bulk sausage ........ 6 7 -1 
Meat loaf ........... 6 7 -1 
Vienna sausage ..... 6 7 -1 











values of 24 meat items were reduced 
1 point, effective at 12:01 a.m. on Sun- 
day, May 2, while the values of 16 meat 
items were increased 1 point each. 


The price agency stated that despite 
some requests for lower sausage point 
values, substantially the same values 
as those of April 11 will continue in 
effect. . 


Advances were confined largely to 
major cuts—steaks and roasts—of beef, 
veal and pork. Most reductions were 
made in variety meats and other special 
products already having a relatively 
low point value. Changes in consumer 
and trade point values—the latter tak- 
ing effect at the same time as the 
changes in consumer values—are shown 
in the tables on pages 7, 24 and 25. 


Fresh, cooked, and smoked sausages 
were reclassified on the basis of meat 
content in their preparation. The new 
groups, with their point value, follow: 
Group 1 (100 per cent meat content), 
6 points a pound; Group 2 (less than 
90 per cent meat), 5 points; Group 3 
(not less than 50 per cent meat), 4 
points; and Group 4 (less than 50 per 
cent but not more than 20 per cent 
meat), 3 points. Included in Group 2 is 
liver sausage, regardless of its higher 
meat content. In Group 4, also regard- 
less of higher meat content, are souse 
and head cheese. 


In the canned meats section, point 
reductions were made in meat loaf, 
brains, bulk sausage and Vienna sau- 
sage. Included under the heading 
“luncheon meat” are spiced luncheon 
meat, spiced ham, and chopped pork, 
whether or not removed from the can. 

On the new chart, heel of round and 
skirts are added to the list of beef items 
which may be ground into hamburger 
and sold at 5 points a pound. The addi- 
tions bring the definition of hamburger 
into line with that contained in Maxi- 
mum Price Regulation 355. 


Heavy overproduction of sausage, 
OPA said in commenting on the “sau- 
sage problem,” occurred during the pre- 
rationing period when many in the in- 
dustry concentrated on sausage-making 
as a profitable item finding a ready 
market in a condition of meat scarcity. 
The extent of this concentration was 
such that sausage processed under fed- 
eral inspection in the first three months 
of 1943 ran 148 per cent, 168 per cent, 
and 188 per cent of the comparable 
months of 1942. This production in- 
cluded government purchases. 


Because of the sausage boom, said 
(Continued on page 21.) 










ee 7S > 


te Se me SO Ne Se Sy A 


i ee 


—_ 


, Po eee 











































OW boasting a membership of 
N more than 600 firms associated 

with the meat industry, the Na- 
tional Independent Meat Packers Asso- 
ciation held its second annual meeting 
at the Hotel Sherman in Chicago on 
April 28 and 29. 

Attention of the representatives at- 
tending—more than 440 were present 
at one session—was largely focussed 
on problems arising out of government 
attempts to control prices and distribu- 
tion. Packers, sausage manufacturers 
and non-slaughtering processors re- 
peatedly and heatedly voiced their dis- 
satisfaction with government policies 
and it was clear that the patience of 
many in the industry has been more 
than exhausted. 


A new office was created in the asso- 
ciation—chairman of the board—and 
George A. Casey, the first president of 
the association, was elected to the post. 
George L. Heil, jr., St. Louis, Mo., suc- 
ceeds Mr. Casey as president and F. E. 
Wernke of Louisville was elected first 
vice president. A complete list of the 
new officers and directors of NIMPA 
will be found on page 11. 


NIMPA Filled a Need 


In opening the first session of the 
convention, Mr. Casey declared that 
the membership had passed the 600 
mark within the association’s first nine 
months of life. He emphasized that 
NIMPA is made up of independent 
packers and processors and pointed out 
that the plight of this group, although 
bad, would have been much worse with- 
out NIMPA. 


Mr. Casey directed the attention of 
the government to the fact that more 
than 40 meat packing and processing 
plants have closed within the last few 
months. 


Detailing the activities of NIMPA, 
Mr. Casey related that the association 
had played a prominent part in the in- 
vestigation of OPA by the Senate and 
House small business committees and 
agricultural committees in Congress, 
had presented the viewpoint of inde- 
pendent packers in discussions with 
OPA and the Department of Agricul- 
ture and had drawn public attention 
to the evils of the black market. 


Report by La Roe 


Wilbur La Roe, jr., general counsel 
for NIMPA, stated that the association 
is now the largest in the industry and 
has earned recognition in Washington 
and throughout the country. It has pre- 
sented the viewpoint of the independent 
packers and processors, even though 
this has sometimes involved opposition 
to the farm bloc, marketing associa- 
tions, OPA and other elements in the 
meat industry. 


NIMPA Rips Government Experimenting; 
Demands Livestock Ceilings 


Relating some of the accomplishments 
of the group, Mr. La Roe said it has 
given independent packers adequate 
representation and a voice to speak for 
them, won representation on govern- 
ment committees, won the respect of 
government officials, sponsored legisla- 
tion guaranteeing processors’ margins, 
forced a government commitment on the 
establishment of a proper relationship 
between ceiling prices on meat and the 
cost of livestock, brought about changes 
in price and quota regulations, obtained 
favorable publicity for the independent 
packers, won the support of the small 
business committees and kept its mem- 


allowed a fair margin in fixing ceiling 
prices and the government’s action jn 
requisitioning product at unfair ceiling 
prices. He condemned the OPA plea 
that the emergency court of appeals 
has no jurisdiction in certain current 
cases involving price ceilings and 
promised that in at least one case there 
might be recourse to the court of claims. 

Mr. La Roe noted that OPA’s most 
flagrant offense was its refusal to give 
quotas to non-slaughtering processors. 

Stating that NIMPA is not a pork 
association, Mr. La Roe declared that 
the situation of beef killers is very serj- 
ous and that many may not survive 











NEW OFFICERS OF THE ASSOCIATION 
Front row (I. to r.): George L. Heil, jr., president; George A. Casey, chairman of the 
board, and F. E. Wernke, first vice president. Back row: Regional vice presidents W. C 
Faulkner, Adolph Miller and Earl Thompson and Wilbur La Roe, jr., general counsel. 


bers adequately informed by a bulletin 
service. 

Mr. La Roe admitted that the associa- 
tion had not succeeded in obtaining ade- 
quate margins for its members, but 
attributed this to government disin- 
terest in the plight of small business, 
the attitude of agricultural and other 
interests, the changes in administration 
in Washington and to the lack of co- 
ordination between agencies respcnsi- 
ble for price and distribution controls. 

The industry is fed up with squeezes 
and other government-inspired ills, said 
Mr. La Roe; he particularly criticized 
OPA’s attitude in ignoring the con- 
gressional mandate that processors be 





unless they are granted some relief. 

Regional vice presidents Fred M. 
Tobin and Earl L. Thompson, as wel 
as others, discussed briefly some aspects 
of the present meat situation. Mr. Tobin 
said that great losses were being m- 
curred on the sale of beef to the gov- 
ernment and described the rationing of 
pig’s feet, back bones, neck bones and 
bacon rinds as ridiculous. He also ad 
vocated the removal of points from 
sausage. 

Mr. Thompson stated that only 
through organization could the smaller 
independent packers work harmoniously 
with other elements in the industry an¢ 
declared that many more small packers 
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would now be out of business if there 
were no NIMPA. 

The six regional divisions of the asso- 
ciation held separate luncheons on 
Wednesday and elected their directors 
and regional vice presidents (see list on 


page 11). 
Wednesday Afternoon Session 


The Wednesday afternoon session got 
under way with Earl L. Thompson of 
Chicago, central division vice president, 
serving as chairman. Names of the 
newly chosen divisional vice presidents 
and directors were read. 

Problems of intrastate packers and 
non-slaughtering processors under pres- 
ent regulations were discussed in open 
session with Mr. Thempson acting as 
moderator. The discussion centered 
around livestock ceilings and allocation 
and how such measures might affect the 
operations of the nation’s independent 
packers. 

“If the government were not buying 
meat, hogs might be a nickel,” declared 
Fred M. Tobin, first vice president of 
NIMPA. Mr. Tobin ventured the pre- 
diction, however, that hogs might rise 
as high as 18c this summer unless the 
government provides effective controls. 
He deplored losses of $3 to $5 per head 
on hogs and $12 to $20 per head on cat- 
tle, insisting that black market condi- 
tions are still very severe. Although not 
attempting to predict just how alloca- 
tion might influence packer operations, 
Mr. Tobin believed it would be “worth 
a try.” He stated his belief that live- 
stock ceilings, accompanied by alloca- 
tion, were the only logical sdlution of 
the industry’s ills. 

Considerable confusion was expressed 
over the difference between allocation 
and the quota system now in effect, as 
well as over whether quotas would be 
eliminated under allocation. Mr. Thomp- 
son said the theory of livestock alloca- 
tion is that no packer can buy more 
than his fair percentage of total re- 
ceipts. 

Further information on livestock al- 
location was offered by Wells Hunt, 
manager of the pork and provision de- 
partment of the Wm. Schluderberg-T. J. 





WELLS HUNT 


A. H. MERKEL 


Kurdle Co., Baltimore, recently named 
to serve in an advisory capacity to 
Chester C. Davis, food administrator, 
policy matters concerning livestock 
and meats, 


Maldistribution in the domestic meat 
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GEO. A. CASEY, G. W. BIRRELL and WILBUR LA ROBE, Jr. were first session speakers, 


trade, said Mr. Hunt, has developed be- 
cause the imposition of fixed prices on 
product upsets the normal mechanism 
of supply. The alternative to live ani- 
mals offered on a free market, he ex- 
plained, is the fixing of prices on live- 
stock; and the latter could not be put 
into effect without provision for allo- 


picture and the black market is still 
far from solved. 

Charles F. Wetterling, jr., president, 
Charles Wetterling & Sons, Inc., Chi- 
cago, said that the non-slaughterers and 
processors are the real “forgotten men” 
in the current meat situation. He be- 
rated “miscalculations” in OPA point 





A. G. T. MOORE, American Association of Small Business, JOHN J. MADIGAN, 
OPA, and GALE JOHNSON spoke at Thursday morning and luncheon sessions. 


cating the nation’s supplies of livestock 
equitably. He believed that the govern- 
ment is justified in exploring the re- 
quirements of an allocation program at 
the present time, in order that it would 
be ready to adopt if and when livestock 
ceilings are placed in effect. 

G. Wm. Birrell said that the National 
Independent Meat Packers Association 
had been advocating livestock ceilings 
since the inception of the organization 
and declared that no other action would 
effectively remove the squeeze on the 
meat packing industry. At his sugges- 
tion, the convention went on record as 
favoring immediate adoption of live- 
stock ceilings and allocation, with the 
provision that allowance be made for a 
fair profit for the packer. 

Pointing out that the government’s 
predicted 25 per cent increase in hog 
volume had failed to materialize, Mr. 
Birrell expressed doubt that overall 
meat programs recently submitted to 
Washington could be depended upon to 
keep supply and demand in balance. 
Consumer rationing, he declared, has 
not satisfactorily eliminated irregulari- 
ties in the domestic meat distribution 


ration values on sausage items, esti- 
mating that the volume of many saus- 
age plants has dropped as much as 50 
per cent since meat rationing began. 
Further light on the sausage situa- 
tion was provided by S. L. Frey, presi- 





C. F. WETTERLING 


REX PERRY 


dent, L. A. Frey & Sons, Inc., New 
Orleans, who described the difficulties of 
obtaining bull meat and other sausage 
materials. Mr. Frey’s firm attempted 
to get supplies of Argentine bull meat 
to replace the domestic product, which 
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HERE AND THERE AT REGIONAL LUNCHEONS 


While participating in the regional luncheons on April 28, NIMPA packers elected 
their divisional directors and vice presidents. The divisions represented here are: 1.— 
Southern; 2.—Central; 3.—Eastern and 4.—Midwestern. 


it could no longer handle profitably 
under price regulations. He learned that 
supplies of Argentine beef are under 
the control of the British Ministry of 
Food and that because of the influence 
of the farm bloc in Washington there is 
practically no likelihood of obtaining 
the South American product. Mr. Frey 
urged other firms to agitate for impor- 
tation of Argentine beef. 

A. S. Davis of New York protested 
that companies which slaughter live- 
stock are now using sausage materials 
so obtained to make their own sausage, 
withholding them from non-slaughter- 
ing processors. The latter, he said, 
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represented from 36 to 39 per cent of 
the nation’s sausage capacity. “Let the 
non-killing processors go out and buy 
their own livestock and kill it,” urged 
Mr. Davis. He suggested that denial of 
authority for these firms to do so was 
a violation of their constitutional rights. 
Unless the situation is corrected, he 
visualized the necessity of separating 
killing and processing by function. 
Slaughterers can help avoid such meas- 
ures, he maintained, by selling more 
product to non-killing processors. 

The principal sausage problem in the 
Chicago area, said “Jake” Marhoefer, 
Jacob R. Marhoefer & Sons, is not ob- 


taining raw materials, but moving fin. 
ished product from retailer to consu- 
mer; sausage sales, he estimated, were 
off perhaps 50 per cent. At present point 
values, he declared, consumers are buy- 
ing only “red meats” and no relief ig 
in sight until sausage point values are 
lowered. Mr. Marhoefer advocated live. 
stock ceilings and allocation for equit- 
able distribution. 


Jesse Dietz, American Stores (Cp, 
Philadelphia, reported that his com. 
pany’s sausage business practically 
vanished overnight in its more than 
1,000 retail outlets when meat ration. 
ing went into effect. R. W. Perry, presi- 
dent, Perry Food Products Co., Chi- 
cago, said that non-slaughtering proces. 
sors should be permitted to have the 
same percentage of total business that 
they formerly handled. Under present 
regulations, he insisted, such firms are 
not getting fair consideration. 


A representative of H. C. Bohack Co.. 
Brooklyn, N. Y., declared that the 
rationing program discriminated 
against the meat industry in that butter, 
fats and other items were included 
among the red stamp foods, cutting to 
about 11 points per person weekly the 
actual number available for meat prod- 
ucts. He recommended that the red 
stamp rationing be limited to meat 
(other than canned meat and fish), and 
that fats be shifted to another rationing 
category. 


Cart Before the Horse 


The evils of the bootleg market in 
meat were recounted with fervor by 
Henry A. Heil of Baltimore, who ad- 
vocated closer control of livestock sales 
by the farmer. “Who,” he asked, “killed 
all the extra hogs and cattle?” Mr. Heil 
said that the government was “placing 
the cart before the horse” in its efforts 
to clean up the meat situation. He ad- 
vocated livestock ceilings and allocation, 
coupled with stricter supervision of 
livestock sales. F. M. Tobin recom- 
mended that all farm slaughter be out- 
lawed. 

Other packers contended that OPA 
regulations have become a farce because 
firms and individuals known to be sup- 
porting the black market through 
flagrant disregard of the regulations 
are not being adequately prosecuted. 
Particular attention was called to con- 
ditions in the Pittsburgh, Pa., area, 
where some companies have been ac- 
cused of more than 1,000 violations of 
price control regulations. 

Dwight T. Westerdahl, assistant ad- 
ministrator of the Great Lakes regional 
office, Food Distribution Administra- 
tion, gave interpretive information re 
garding the administration of Food Dis- 
tribution orders No. 26 and 27. He said 
that the policy with respect to issuance 
of slaughter permits is being tightened 
up and that applications which have 
been approved are now being carefully 
reviewed. E. S. Waterbury of FDA, 
discussing the administration of FDO 
48, emphasized that the order applies 
only to beef and pork in frozen form, 
cured or in the process of cure. 
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Thursday Session 
of the Convention 


John J. Madigan, head of the meat 
branch, food rationing division, OPA, 
held out little hope for material change 
in sausage point values in his talk be- 
fore the Thursday morning session of 
the convention. 


Mr. Madigan reported that the con- 
fusion following the start of meat ra- 
tioning had been less than expected 
and said that OPA was checking the 
actual buying practices of consumers 
under Ration Order 16 through a panel 
of 10,000 housewives. In the first week 
of rationing these buyers spent 60 per 
cent of their red stamps; in the second 
week they spent 75 per cent. 


Meat purchases represented 74 per 
cent of the red point expenditures in 
the first week of rationing and 71 per 
cent in the second week. In the first 
week purchases of fats and oils ac- 
counted for 18 per cent of the red points 
spent and in the second week for 22 
per cent. Mr. Madigan said that it ap- 
peared that point values had been set 
with reasonable accuracy judging from 
the way the different products have 
been moving. 

The OPA rationing specialist said 
that the problem of point-free and cut- 
point sales by retailers had largely been 
solved and that supply dislocations in 
Arizona, California and New England 
have also been corrected through co- 
operation of firms in the meat packing 
industry. 

Answering the question “Why can- 
not primary distributors and whole- 
salers be allowed to cut trade values to 
move product?” Mr. Madigan said that 
to allow them to do so would endanger 
the whole rationing program since their 
competitors over a wide area might be 
impelled to make similar reductions in 
order to maintain their competitive 
positions. 

After a brief discussion of the new 
compliance form (see page 23) Mr. 
Madigan stated that OPA will compare 
the practices shown by the form with 
its standards and will rely on audits 
where the forms reveal incorrect pro- 
cedure. He told the packers that their 
country salesmen can open ration bank 
accounts where they have money bank 
accounts, but indicated that OPA was 


not insisting that the banks accept such 
accounts, 
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While admitting that wholesalers and 
non-slaughtering processors have suf- 
fered from their inability to obtain 
product under the restriction order, Mr. 
Madigan indicated that the statement 
of policy on non-discrimination in 
Amendment 10 to Ration Order 16 
should aid them. He said, however, that 
OPA does not feel it can force alloca- 
tion of product by slaughterers to whole- 
salers and non-slaughtering processors. 
He declared there are signs that a more 
competitive market is on the way, but 
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New Officers and 


CHAIRMAN OF THE BOARD: G. A. 
Casey, John J. Felin & Co., Inc., Phila- 
delphia. 

PRESIDENT: George L. Heil, Jr., 
Heil Packing Co., St. Louis, Mo. 

FIRST VICE PRESIDENT: F. E. 
Wernke, Louisville Provision Co., 
Louisville, Ky. 


VICE PRESIDENTS 

Central Division: Earl Thompson, Re- 
liable Packing Company, Chicago. 

Eastern Division: John A. Heinz, 
Heinz Riverside Abattoir, Baltimore. 

Midwestern Division: A. B. Maurer, 
Maurer Packing Co., Kansas City, Mo. 

Southern Division: W. C. Faulkner, 
Faulkner Packing Co., Dothan, Ala. 

Southwestern Division: Henry Neu- 
hoff, jr., Neuhoff Bros. Packers, Inc., 
Dallas, Tex. 

Western Division: Adolph Miller, 
Union Packing Co., Los Angeles. 

TREASURER: G. Wm. Birrell, Ch. 
Kunzler Co., Lancaster, Pa. 

SECRETARY AND ASST. TREAS- 
URER: C. B. Heinemann, sr., Washing- 
ton, D. C. 

GENERAL COUNSEL: Wilbur La 
Roe, jr., Washington, D. C. 


DIRECTORS 

Central Division: H. W. Jameson, 
David Davies, Columbus, Ohio; W. W. 
Naumer, Du Quoin Packing Co., Du 
Quoin, Ill.; Harley D. Peet, Peet Pack- 
ing Co., Chesaning, Mich.; Philip C. 
Pinkus, Wisconsin Cooperative Pkg. Co., 
Milwaukee, Wis., and Arthur Sears, 
Elkhart Packing Co., Elkhart, Ind. 

Eastern Division: W. C. Codling, Al- 











that full solution of the problem must 
await the imposition of ceilings on offal 
and sausage and the clarification of the 
livestock price problem. 

In discussing OPA’s unwillingness to 
make important reductions in sausage 
point values Mr. Madigan declared that 
there are a number of reasons for the 
present lag in sausage sales. Pointing 
out that the industry can scarcely ex- 
pect to maintain the inspected produc- 
tion rate of the first quarter of 1943— 


(Continued on page 18.) 





Directors of NIMPA 


bany Pkg. division., Tobin Packing Co., 
Albany, N. Y.; Edward Peters, Peters 
Packing Co., Inc., McKeesport, Pa.; W. 
E. Reineman, Fried & Reineman Pack- 
ing Co., Pittsburgh, Pa.; W. F. Schlu- 
derberg, Wm. Schluderberg-T. J. Kurdle 
Co., Baltimore, and F. M. Tobin, Tobin 
Packing Co., Inc., Rochester, N. Y. 


Midwestern Division: M. H. Brown, 
Great Falls Meat Co., Great Falls, 
Mont.; Joseph Menzies, Estherville 
Div., Tobin Pkg. Co: Estherville, Ia.; 
W. P. Mollers, Black Hills Packing Co., 
Rapid City, S. Dak.; J. D. Pepper, 
Pepper Packing Co., Denver, Colo. 


Southern Division: W. M. Elliott, 
White Packing Co., Salisbury, N. C.; 
S. L. Frey, L. A. Frey & Sons, Inc., 
New Orleans, La.; J. W. Luther, sr., 
Smithfield Packing Co., Inc., Smithfield, 
Va.; T. G. Strange, Carolina Packing 
Co., Orangeburg, S. C., and T. J. Yar- 
brough, Reynolds Packing Co., Union 
City, Tenn. 

Southwestern Division: R. C. Banfield, 
Banfield Bros. Packing Co., Tulsa, 
Okla.; W. F. Dixon, Dixon Packing 
Company, Houston, Tex.; L. L. Lauck, 
Little Rock Packing Co., Little Rock, 
Ark.; R. B. Minton, Blue Bonnet Pack- 
ing Co., Fort Worth, Tex., and J. E. 
O’Neill, Mission Provision Co., San An- 
tonio, Tex. 


Western Division: R. A. McCarthy, 
Beach Packing Co., Huntington Beach, 
Calif.; O. B. Joseph, Jos. Henry Pack- 
ing Co., Seattle, Wash.; D. E. Neber- 
gall, D. E. Nebergall Meat Company, 
Albany, Ore.; Anton Rieder, Coast 
Packing Co., Los Angeles, Calif., and 
E. Sklar, Paulson Packing Co., San 
Fernando, Calif. 
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Are You Losing War Materials and Dollars 


DOWN YOUR SEWER 





ARTICLE 2 


"Tvsin is the second article of two 
pointing out the opportunity for 
recovering fats and greases in the 
meat packing plant and describing re- 
covery methods. The first article (see 
page 10 of THE NATIONAL PROVISIONER 
of April 24) dealt with the inedible fat 
losses in the industry, the departments 
sending fats to the sewer, the two types 
of plant waste which carry recoverable 
grease and the method of measuring 
total fat loss. The latter figure does 
not tell the whole story, however, and 
it is desirable to measure the recover- 
able fat loss. 

Determination of the recoverable fat 
loss is made by installing a weir at the 
outlet of the catch basin and taking flow 
measurements as previously described. 
Samples are taken every 5 minutes in 
amounts of 1 to 5 gallons and poured 
into a drum, such as that illustrated in 
Figure 2, which is a miniature catch 
basin. The quantity of sample put into 
the recovery drum per hour should be 
governed by its size. Ordinarily, a 60- 


By E. N. MORTENSON 


Development Engineer, 
Swift & Company 





PRACTICAL METHODS of re- 
covering the fats and greases which 
are often lost in the average meat 
plant are described in this article. It 
is the second of two sponsored by the 
Chicago section of the American 
Chemical Society, at the behest of the 
War Production Board. The first ap- 
peared in The National Provisioner 
of April 24. 











gal. drum is used and five 1-gal. samples 
are poured in every 5 minutes. This 
gives a theoretical detention of one hour 
to the samples poured through the drum 
during the sampling period. 

At the end of the sampling period, 
which maybe 12 hours, the floating 
material on the surface of the water 
in the drum, including that sticking 
to the sides, is carefully skimmed off, 





CATCH BASIN DESIGN 
FOR TRAVELING SKIMMER 


FIGURE 6 












1. INLET LINE 
2. UNDERFLOW BAFFLE 

3. UNDERFLOW SKIMMING BAFFLE 
4. SKIMMING FLUME 

5. OVERFLOW FLUME 

6. CLEANOUT LINE 

7. OVERFLOW WEIR 

8. TRAVELING SKIMMER 
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weighed, and taken to the laboratory 
to be analyzed for fat, either by render. 
ing out or by drying and extracting 
with solvent. If the latter procedure 
is used, it will be necessary to deter- 
mine the weight of dry non-fat material, 





Wet Rendering Determination 


This weight is used to determine what 
per cent of the fat would be recovered 
by wet rendering at 40 to 80 pounds 
steam pressure, for these solids will 
absorb approximately 25 to 30 per cent 
of their dry weight as fat, which, from 
a practical standpoint, cannot be recov- 
ered. This point is important where the 
wastes being surveyed carry a consid- 
erable quantity of grain, hay, etc. from 
paunch and stomach cleaning opera- 
tions. Sample calculations to illustrate 
this fat loss recovery method follow: 


Average flow from weir measure 
ments at the outlet of the catch 
basin from the start to finish of 
sampling; 


8:00 a.m. to 5:30 p.m. = 214 gpm 
Total time of sampling— 

8:00 a.m. to 5:30 p.m. = 944 brs, 

(9.5) x (60) = 570 min. 
Total flow (570) x (214) = 122,000 gals. 


Sampling rate into 60-gal. drum=— 
5 gals. every 5 min. or 1 gal. /min. 
Total through 


volume recovery 


drum—(570) x (1)= 570 gals 
Weight of skimmings from surface 
of drum z 10 Ibs. 
Laboratory analysis shows 
skimmings = 23 per cent fat 


= 10 per cent dry 





solids 
Wt. fat recovered total in sample 

by extraction—(10) x (0.23) = 2.3 Ibs. 
Wt. fat recovered net in sample by 

extraction—(2.3)—[ (10) x (0.1) 

(0.3)) 2.0 Ibs. 
(This last figure because dry solids absorb 30 
per cent of their dry weight of fat on rendering 
in plant pressure equipment.) 

Actual total recoverable grease loss 
(ibs. net grease) (total gals. weired flow) _ 
(from smalldrum) ~ (total gals. thru’ drum) 


Ibs. recoverable fat 
lost during sampling 
8:00 a.m, to 5:30 
p.m 
(2) X = — (2) (214)—428 Ibs. recoverable 
te grease lost during 
this sampling period. 


The live weight of animals should 
be computed for the period of the test, 
as follows: 





Number Live Weight 
Species Head Ibs 
Cattle , 130 109,000 
Hogs .. 643 140,000 
Sheep .... 340 31,600 
Calves 16 2' 160 
282,760 


Computation of recoverable fat loss 
per 1000 lbs. live weight: 


428 Ibs. recoverable fat loss divided by 282.1= 
1.51 Ibs. per 1000 Ibs. live weight 


This figure of 1.51 Ibs. per 1,000 Ibs. 
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live weight is too high and indicates this 
plant should operate its fat recovery 
facilities more efficiently, or, perhaps, 
should increase the size of the recovery 
unit. 

It should be re-emphasized that the 
recoverable fat loss as determined in 
the above manner does not include the 
emulsified fat present in the waste. 
Plants having adequate fat recovery fa- 
cilities and using them properly will 
be able to keep the loss down to 0.1 Ib. 
of recoverable grease per 1000 lbs. live 
weight handled. Loss of recoverable fat 
from meat packing plants in excess of 
0.1 lb. per 1000 Ibs. processed represents 
the quantity of fat getting away that 
might be saved by efficient design and 
operation of catch basins. 


The above survey methods are di- 
rected particularly to the losses occur- 
ring during regular flow. One impor- 
tant and overlooked loss is that which 
occurs when the final catch basins are 
drained to be cleaned of settleable sol- 
ids. This is practically a daily necessity. 
Where hand skimming is employed, and 
the basin has a large surface area, the 
losses of fat can be shamefully large 
because the last %-in. layer of skim- 
mings cannot be corralled by skimming 
dippers and removed. In fair sized 
packing plants losses of 500 lbs. or 
more of recoverable crease per night 
dumping, after a full day’s operation, 
are by no means rare. 


Loss May Be Large 


As an illustration, a basin of the 
style shown in Figure 3 is 80 ft. long, 
6 ft. wide and 3 ft. deep. The total 
surface is 480 sq. ft. which, with % in. 
of skimmings over this area, analyzing 
10 per cent fat when dumped, results 
in a loss of 120 lbs. of recoverable fat. 

he quantity left on the basin may be 
several times greater than this %4-in. 
layer of thin watery skimmings if the 
skimmer is pressed for time to flush 
the basin and the supervisor does not 
check up to see how well the final skim- 
ming is done. 
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OLD STYLE CATCH BASIN 





1. INLET LINE 
2. OUTLET 
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FIGURE 3 


















































FIGURE 4 
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FIGURE 5 








The best way to check up quickly on 


this loss is by a simple visual test. To 


insure complete final skimming before 
basin dump, the supervisor should 
acknowledge the full time required to 
perform the skimming in an adequate 
manner and should provide enough 
capable help to perform the job. Sec- 
ond, the men doing the work should be 
provided with equipment and means of 
getting the skimmings off easily. Facil- 
ities have been investigated in which 
the man doing the skimming had to be 
a “Hercules” to get the total quantity 
off in the time allotted, and as nimble- 
footed as a tight-rope walker to keep 
from taking an unwanted bath every 
night. With the present high prices for 
grease, a man does not need to remove 
very many scoops of skimmings to bring 
a fair return for the labor expended. 


The most satisfactory device for pre- 
venting dump losses is to provide a 
traveling skimmer so that all material 
on the surface of the basin can be cor- 
ralled into a scum trough, as illustrated 
in Figure 4. A simple movable baffle, 
as shown in Figure 5, can be used on 
small basins to help corral the surface 
skimmings. Several more complicated 
patented devices have been developed 
by the equipment manufacturers in 
the sanitary engineering field, but pri- 
orities limit these to consideration at a 
later date. 

Data are available to prove that the 
loss of recoverable fat can be kept down 
to 0.1 lb. per 1,000 lbs. live weight for 
both slaughter and processing if ade- 
quate recovering basins are well oper- 
ated. This should be accomplished and 


(Continued on page 26.) 
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New Service Manual for 
Vehicles Offered by ODT 


The “know-how” of keeping any 
truck, bus, or passenger car in condition 
to give top service at bottom cost is 
condensed into eight pages of a con- 
cise upkéep and service manual issued 
recently by the Office of Defense Trans- 
portation. Material in the manual was 
prepared by the Society of Automotive 
Engineers as a report on preventive 
maintenance and inspection procedure. 

Upkeep service is divided into five 
types and vehicles into nine groups. 
The manual describes the different kinds 
of inspections, adjustments and checks 
necessary to proper upkeep and shows, 


by means of a ten-line chart, the mile- 
age at which vehicles should receive 
each of the different types of service. 
By means of a series of 15 charts a 
checklist covering every step of a com- 
plete yet flexible maintenance plan for 
any vehicle is made available. The man- 
ual makes an allowance for the short- 
age of skilled service men by explaining 
the steps and factors in upkeep and 
service plans so clearly that owners, if 
they wish, may attend to the simpler 
work, leaving for more expert hands 
the more difficult inspection and repairs. 


The manual is being distributed by 
the ODT. If copies are not available 
locally they may be obtained from 
ODT Washington, D.C. 
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Food Technologists Will 
Meet at St. Louis in June 


Pressing food problems created by the 
impact of war will be discussed at the 
fourth annual meeting of the Institute 
of Food Technolo. 
gists, to be held at 
St. Louis on June 2 
to 4. 

A feature of the 
conference will be 
the awarding of the 
Nicholas A ppert 
medal, highest hon- 
or in the field of 
food technology, to 
Dr. Samuel ©, 
Prescott, emeritus 
dean of science, 
Massachusetts In- 
stitute of Technol- 
ogy. Dr. Prescott, 
who has done im- 
portant research work in the dairy and 
food canning industry, fathered the In- 
ternational Food Technology Confer- 
ences at Cambridge, Mass., in 1937 and 
1939, out of which grew the founding 
of the Institute of Food Technologists, 


Col. Rohland A. Isker, Quartermaster 
Corps, who is in charge of the Army’s 
progressive Subsistence Research Lab- 
oratory, the officer largely responsible 
for the Army’s efficient “K” ration, will 
present the food problems of the Army 
in an address, “Types of Food Needed 
by the Armed Forces.” 

A symposium on the dehydration of 
foods will develop the latest ideas on 
this oldest, yet most modern art of food 
preservation. Papers discussing “Tray 
and Tunnel Methods and Equipment,” 
“Spray and Roll Drying Methods and 
Equipment,” “Plant Problems in the De- 
hydration of Vegetables and Fruits,” 
“Dehydration of Eggs” and “Dehydra- 
tion of Meats” will be presented. 

Because the container problem is be- 
coming a critical one, the symposium 
on containers and packages is causing 
keen interest. Papers discussing “The 
Container Situation as Affected by the 
War Situation,” “Containers for Heat 
Processed Foods” and “Compressed De- 
hydrated Foods” will highlight this ses- 
sion. A discussion of “Fiber and Export 
Food Containers” by Maj. James @A. 
Clark, Quartermaster Corps, will inter- 
est many food processors. 





S. C. PRESCOTT 


GUIDE TO VARIETY MEATS 

A new chart, “Variety Meats Aid in 
War Menu Planning,” recently prepared 
by the National Live Stock and Meat 
Board, is reaching all corners of the 


| country through the nation’s press. 
| chart shows various variety meats such 


as liver, kidney, heart, tongue, tripe 


| sweetbreads and brains, explaining thet 


| characteristics, food value and how they 


may be prepared for the table. A buy- 
ing guide to determine average weights 
and the number of servings is also i 
cluded in the chart, which was prepared 
to help housewives solve wartime meat 
problems. 
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Personalities and Fvents 
if the Week 


Martin C. Teufel, 75, retired Cleve- 
land provision merchant and president 
of the Theurer-Norton Provision Co., 
Cleveland, for more than 20 years, died 
recently at his home. Mr. Teufel had 
been in poor health since his retirement 
from business two years ago. R. C. 
Theurer, former treasurer and general 
manager, is now president of the or- 
ganization. Other officers include Irvin 
Norton, treasurer, and August F. 
Lucht, secretary. 

A mass meeting was recently sched- 
uled for everyone connected with the 
meat industry in Greater Cincinnati, 
to discuss meat supply problems in the 
Cincinnati area. Plans were to be made 
urging the government to give some 
relief to meat dealers and packers 
from present difficulties in the industry. 

Pyt. Raymond T. Cummings, formerly 
of Swift & Company’s Kansas City 
plant, was among the enlisted men 
graduating from the technical supply 
school of the Army Air Forces technical 
training command, located at South- 
western Institute of Technology, Weath- 
erford, Okla. 

A two-alarm fire in the Haverhill, 
Mass., branch of Wilson & Co. recently 
caused damage estimated at several 
thousand dollars. 

James P. Grigware of Coulee City, 
Wash., has leased the store building and 
abattoir owned by the Farmers Meat 
Co, Wilber, Wash., it is announced. 
Mr. Grigware, who operates a market 
in Coulee City, is a livestock dealer and 
expects to slaughter and pack meat for 
distribution to retail markets. 

8. R. Sabel, wholesale meat and poul- 
try dealer of Chicago, and Asher Gold- 
fine, real estate broker, conferred at 
Athens, Ohio, with officers of the Athens 
County Industrial Association and 
George Ferguson, Columbus, district 
supervisor of the Food Distribution 
Administration, on possibilities of re- 
establishing a meat-packing plant in 
the building of the Stedman Co. at 
Athens. The building has not been in 
use for the past two years. 

Clarence Francis, president of Gen- 
eral Foods Corp., New York, recently 
announced his company’s acquisition of 
the Gaines Food Co., Inc., with plants 
in Sherburne, N. Y., and Chicago 
Heights, Ill. Gaines, one of the largest 
producers in the dog food industry, was 
developed by Clarence F. Gaines, pio- 
heer creator of nutritious foods for 
prize dogs. Mr. Francis said that the 
neW acquisition is supplying consider- 
able quantities of quality foods not only 
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for civilian dogs, but also for dogs in 
the United States Army, Navy and 
Coast Guard branches of the service. 
The Gaines Food Co., as a separate di- 
vision of General Foods, will continue 
to function under the management of 
Mr. Gaines. 


John Cudahy, head of the Wisconsin 
Council of Defense, and his brother 
Michael Cudahy, chairman of Cudahy 
Bros. Co., Cudahy, Wis., were recently 


presented with life membership plaques" 


in the Arthur Kerlin post, American 
legion. 

F. A. Janda, Pittsburgh manager, 
John Morrel & Co. is recovering from a 
recent operation. He expects to return 
to work about the middle of May. 


W. M. Yeager, manager, The Henry 
Lohrey Co., meat packers, Pittsburgh, 
reports that his son has been promoted 
to technical sergeant. 

Officials of the E. Eckerlin Co., beef 
slaughterers, Cincinnati, announced 
that the firm has suspended operations 
due to the present meat situation. 


The Canadian Wartime Prices and 
Trade Board announced, on behalf of 
Mrs Phyllis G. Turner, oils and fats ad- 
ministrator, the appointment of C. A. 
Pemberton of Toronto as consultant to 
the administration. Since 1929 he has 
headed C. A. Pemberton & Co., Toronto, 
fats and oils brokers and distributors 
of packinghouse supplies. 


Badger Livestock Commission Co., 
Los Angeles, is the firm name under 
which Harry C. Badger has published 
an intention to conduct business. 


Announcement of the investment of 
$500,000 in government securities by 
John Morrell & Co.’s three plants at 
Ottumwa, Sioux Falls and Topeka dur- 
ing the second war loan drive was made 
by J. W. Mock, secretary of the com- 
pany. 

Sale of the city abattoir at Americus, 
Ga., to G. A. Bradley was recently ap- 
proved at a special meeting of the city 
council. The purchase price was $6,000. 


W. A. Maling & Co., Halifax, N. S., 
ships’ chandlers at the port of Halifax 
for 53 years, has widened its activities 
to include the handling of consignments 
of beef, veal, pork and poultry as gen- 
eral wholesalers of meats. The consign- 
ments are being solicited from all parts 
of Nova Scotia, Prince Edward Island 
and New Brunswick. 

Thomas Leyden has been appointed 
new general manager of the Jersey City 
branch of Armour and Company, suc- 
ceeding Alexander Sullivan, who re- 
cently retired. 

A recent fire at Carl Roessler’s meat 
products establishment, New Haven, 
Conn., destroyed large quantities of 
meat and caused considerable damage 









Meat Trade Mourns Death 
Of Veteran Packer Rohe 


Albert T. Rohe, who retired in 1928 
as vice president of Rohe & Brother, 
meat packers, New York, passed away 
at his home in 
Brooklyn on April 
24. “Al,” as he was 
known to numerous 
acquaintances, was 
an outstanding per- 
sonality in the 
meat packing in- 
dustry, where he 
enjoyed for many 
years a wealth of 
friendships. At one 
time he was presi- 
dent of the Ameri- 
can Meat Packers 
Association, and al- 
though long inac- 
tive in the meat 
field, he attended the annual conven- 
tions regularly and kept in contact with 
the latest activities of the industry. 

At the 1940 convention Mr. Rohe, 
amid a rousing ovation, presented 50- 
year buttons to the half-century veter- 
ans in attendance. Mr. Rohe was a 
member of the New York Produce Ex- 
change and the Army Athletic Asso- 
ciation. Surviving the veteran packer 
are his widow, Mrs. Florence Lang 
Rohe, a son, Albert T. Rohe, jr., and a 
sister, Mrs. Florence A. Heller. 


A. T. ROHE 





to the plant before firemen brought the 
blaze under control. 


Two storage buildings of John Mor- 
rell & Co., Ottumwa, Ia., were recently 
destroyed by fire. The loss was esti- 
mated at $30,000. 


A second food front for Swift & Com- 
pany employes at Dallas, Tex., will be 
opened with victory gardens in back 
yards and vacant lots of Dallas this 
spring, J. H. Hall, manager of the plant, 
announces. About 350 of the company’s 
employes will use their spare time to 
maintain the gardens, it is stated. 

As a prelude to meat rationing in 
Canada, tentatively set for around May 
15, the Wartime Prices and Trade Board 
announces that post graduates from the 
Toronto school of meat cutting will be 
sent throughout Canada to assist meat 
dealers in avoiding over- and under- 
weight cutting. 

A 65-foot addition to the San Angelo 
By-Products Co. plant, San Angelo, 
Tex., is being constructed by day labor. 
Carl Huntington, operator, said the ad- 
dition would house a feed department, 
a grinder and a bone crusher. 


Tri-State Livestock and Products Co., 
Hynes, Calif., is the firm name under 
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which Tyler G. Duff has published an 
intention to conduct business. 

Brady Brothers of Payne, Ohio, who 
owned 58 stockyards in Indiana, Ohio 
and Michigan, have sold all 58 yards 
to the Kenneth-Murray Co., Nashville, 
Tenn., it is announced by D. Welty, 
manager of the local yards for the past 
13 years. 

James D. McCallum, assistant man- 
ager of the provision department, Ar- 
mour and Company, S. St. Joseph, Mo., 
has left the plant to enter the armed 
forces at Fort Leavenworth. W. G. 
Lancaster of the company’s Kansas 
City plant is being transferred to St. 
Joseph to take Mr. McCallum’s place. 


Henry Rottersmann, president, Ad- 
vance Oven Co., St. Louis, Mo., made a 
trip from Denver to Chicago to be on 
hand for the NIMPA convention held at 
the Sherman hotel this week. 


Louis J. Menges, manager, Tenderay 
division of Westinghouse Electric & 
Mfg. Co., advises that he has disposed 
of his entire interest in Lou Menges 
and Associates of St. Louis, Mo., and 
has resigned as president of that com- 
pany. Mr. Menges thanks his many 
friends in the industry for their past 
cooperation and sincerely requests that 
they favor his successors likewise. 

Pvt. Harold Snider, formerly em- 
ployed in John Morrell & Co.’s Ottumwa 
plant, was killed in the crash of an 
Army plane near Centerville, Ala. Pvt. 
Snider, a flying engineer attached to 
ferrying command, was a passenger. 

T. Henry Foster, president, John 
Morrell & Co., was in the East last 
week and while in New York paid a 
visit to the company’s local branch, 
spending some time with E. L. Cleary, 
eastern district manager. Another vis- 
itor from the Morrell plant at Ottum- 
wa was F. B. Cummings, assistant to 
vice president G. M. Foster, who is on 
a tour of the company’s eastern 
branches. 

R. C. Winkler, legal department, Wil- 
son & Co., Chicago, was a visitor to 
New York during the past week. 


L. A. Culver, branch house sales de- 
partment, Swift & Company, Chicago, 
spent a few days in New York last 
week. 


Alec Trotter, 68, veteran member of 
the meat industry, died recently after 
a brief illness. Mr. Trotter, who had 
spent over 53 years in the industry, 
started his long career with Swift & 
Company, Chicago, in 1892. He also 
had been associated with Armour and 
Company, Boyd-Lunham Co., Beiersdorf 
and Bros., and C. A. Burnette Co., Chi- 
cago. 

The Association of National Adver- 
tisers moved into its new offices at 285 
Madison ave., New York City, as of 
April 27. The telephone number will be 
Murray Hill 5-9167. 

A strong protest against the ration- 
point values of sausage has been placed 
before the House Small Business Com- 
mittee by the Greater Buffalo Associ- 
ated Meat Industry through its presi- 
dent, Louis F. Grauer, it is announced. 
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SLOTKOWSKI SAUSAGE CO. CELEBRATES 
TWENTY-FIVE YEARS OF DEVELOPMENT 


MERICA, the land of opportunity, 
scene of countless success stories, 
might add to its long list the name of 
Joseph Slotkowski, who came to this 
country practically penniless many 
years ago and entered the meat busi- 
ness. Today he is president and owner 
of the Slotkowski Sausage Co., 2021 W. 
18th st., Chicago, which is observing its 
twenty-fifth anniversary in business this 
year. The company’s quarter-century 
history is one of steady growth and 
progress. 

Mr. Slotkowski recalls the days when 
running a business was no trick at all— 
when there was always a good selection 
of meat available and no price regula- 
tions to worry about. He believes that 
one should have a cheerful philosophy in 
order to manage a business in these 
days of manpower shortages and cur- 
rent meat problems, and admits that 
the men in the meat industry have to be 
able to fill any post from sausage maker 
to salesman. 

Mr. Slotkowski, who himself followed 
in the footsteps of his father, hopes that 
some day his son, Leonard, general man- 
ager of the company, will take over all 
the responsibilities of directing activi- 
ties of the company. Father and son 
are pictured in the above photograph. 

The modern, sanitary Slotkowski 

































plant, containing 40,000 cu. ft. of stor- 
age and special refrigeration space, 
has an output of 75,000 lbs. of sausage 
products per week. Cooking and smok- 
ing rooms are equipped with the latest 
processing facilities, as are the cooler 
and pickling rooms. View of sausage 
kitchen is shown below. 

All the rooms of the plant have tile 
interior walls, stainless steel work 
benches and other modern features. The 
company, which has a fleet of modern 
trucks (see illustration above) was one 
of the first meat establishments to have 
a truck decorated in the Victory motif. 
The employes cf the firm are participat- 
ing in the payroll deduction plan of war 
bond purchases. 
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ACCORDING TO LEGEND, the first mineral 
wool was produced during an eruption of 
the volcano Kilauea in Hawaii. Geological 
survey revealed this substance to be lava, 
blown into soft threads by the gigantic 
forces of the volcano. 


Today, at Johns-Manville factories, in man-made 
voleanoes, molten silica minerals are blown by 
means of steam into silky fibers. These mineral 
fibers are formed into Rock Cork, which is excep- 
tionally efficient for low-temperature insulation. 
Rock Cork is immune to termites, vermin and 
mold. It can’t rot, does not absorb odors. 
Mineral wool is one of four basic materials 
from which all Johns-Manville products stem: 
Asbestos, asphalt, diatomaceous earth and min- 
eral wool. Today, Johns-Manville has but one 
aim: To make these products in the quantities 
needed to help win the war. Johns-Manville, 22 
East 40th Street, New York, N. Y. 


ichns~Menville. 


ROCK CORK 
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DONT LET IT HAPPEN 
70 YOU 


Don’t let your advertising ‘‘take a rest’’ for the 
duration. Consumer memories are short. If you 
can’t deliver the goods... deliver a message. 
Keep million dollar trademarks alive on “Main 
Street” at ‘penny costs’’ with Meyercord Decal 
Window Signs and product identification. 


Meyercord Decals require no essential metals. 
Decal spot window and door signs, trademark 
and product reproductions, window valances, 
back bar, mirror and display case signs provide 
colorful, constant reminders of your desire to sell 
and serve. They’re durable, washable, easy to 
apply and inexpensive. Millions now in use. Send 
for complete details. Don’t let “‘out of sight—out 
of mind’’ endanger your business! Address 
Department 1245. 


Decals pack more ad- 
verlising value per 
square inch fora 
longer period at less 
cost. Investigate. 


FAST * COLORFUL * DURABLE IDENTIFICATION 


MEYERCORD DECALS 


@ire MEYERCORD CO, 5323 W Lake St., Chicago, Ill 
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NIMPA Convention 


- (Continued from page 11.) 


9.6 per cent of all meats produced under 
federal inspection against an average 
of 6.9 per cent for 1939-42, and an aver- 
age of 144,000,000 lbs. monthly (1943) 
against 85,000,000 lbs. monthly in the 
first quarter of 1942—he said that the 
sausage boom of the last few months 
must end. Sausage output was high in 
March, especially in the two weeks pre- 
ceding rationing. 

With the civilian meat supply cut to 
80 per cent of 1942, said Mr. Madigan, 
there is little possibility of holding sau- 
sage output and sales at a high level, 
especially because the government is 
now taking much of available sausage 
materials. 

Mr. Madigan attributed the slump in 
sausage sales to a number of factors: 
hoarding of sausage in the pre-rationing 
period; forced sales of sausage in com- 
bination with other meats in the last 
six months; reduction in sausage qual- 
ity, and the high prices of sausage com- 
pared with those of other meat cuts. 

Mr. Madigan indicated that OPA be- 
lieved lower grades of sausage were too 
high in price and that the same applied 
to the lower grades of sausage mate- 
rials. 

He stated that OPA does not believe 
in subsidizing sausage by cutting the 
point values below those of materials 
from which it is made (see new sausage 
point values on pages 24 and 7). 

A. G. T. Moore, vice president, Ameri- 
can Association of Small Business, 
warned the independent packers of the 
danger in the growth of bureaucracy 
and said that the American way of life 
must be preserved by efforts at home as 
well as fighting abroad. 





Luncheon Meeting 











Reorganization of the war food pro- 
gram and the fact that the War Food 
Administration is staffed by “realists” 
should give new hope to packers, said 
Wells Hunt, meat industry consultant 
to Food Administrator Chester C. Davis. 

After stating the reasons for imposi- 
tion of government controls over prices 
and distribution, Mr. Hunt stated that 
Administrator Davis is convinced that 
the meat situation must be solved by a 
direct and coordinated plan. Such an 
approach is necessary, he said, because 
of the widespread distribution of meat 
production, processing and consumption, 
wide variations in demand (seasonal, 
etc.) and because meat’s perishability 
requires that controls be flexible and 
rapid. 

One of the industry’s responsibilities 
in the present situation is to furnish 
accurate and undistorted facts for the 
guidance of government. 

Mr. Hunt outlined four objectives of 
a meat program as visualized by WFA: 
It must bring-about maximum livestock 
production from existing resources (it 
is not felt that new feed and hog price 
policies will discourage production); 
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maximum output must be achieved with- 
out inflation; there must be equitable 
division of the meat supply between the 
government and civilians; there must be 
adequate margins for all producers and 
processors. 

WFA feels that its policies should be 
definite, said Mr. Hunt. Several gov- 
ernment orders affecting packers are 
now under WFA jurisdiction: FDO 20 


apply only to quota killers with non- 
quota slaughterers being placed under 
FDO 27. Quotas may be granted to the 
owners of the livestock killed rather 
than to the slaughterers. 

Future controls may include the al- 
location of supplies and ceilings on liye 
stock. A committee and subcommittee 
are already working on these con 


t 
Mr. Hunt disclosed. He described om 


“allo. 


NOMINATING COMMITTEE AND BOARD OF DIRECTORS 


Upper photo: Members of nominating committee included (I. to r.) H. D. Peet, A. B 
Maurer, Adolph Miller, R. C. Banfield and W. C. Faulkner. 
Lower photo: Members of board of directors after two-hour session at which new officers 
were elected and policy matters discussed. The group created a new office—chairman of 
the board—and named George A. Casey to the post. 


is doing the job of getting lard for the 
government and FDO 26 is a supple- 
mentary control over slaughter. He stat- 
ed that FDO 27 made a bad start but 
is a key order and will be made to work. 
All temporary permits to slaughter will 
be reviewed. FDO 28 (suspended set- 
aside order) may be reinstated if gov- 
ernment orders cannot be filled under 
present controls. 

Discussing FDO 48, Mr. Hunt said 
that this order, designed to keep sup- 
plies above necessary inventories mov- 
ing to the government and civilians, is 
being revised. Under the revision, per- 
mitted inventories will be related more 
closely to needs; the order may be ap- 
plied to all slaughterers. Restriction 
Order 1 will be preserved by WFA, al- 
though Mr. Hunt said it will probably 


cation” as a means of dividing up the 
supply of livestock and providing each 
operator with his proper share. 


The necessity for allocation exist: 
when the introduction of a fixed price 
destroys the mechanism for the distr- 
bution of hogs. Mr. Hunt emphasize 
that there will be no ceilings on liv 
animals without allocation. Allocation, 
if accurate, can supply the deterrent 
competition for numbers which is lo 
when the price is fixed. 


Mr. Hunt stated that the committe 
believes the best way to apply allow 
tion is on a percentage basis. Unde 
this system a packer’s allotment of t 
total supply of hogs available—on bet 
terminal and country markets—wout 


(Continued on page 27.) 
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By P. E. TOVREA 
President, Tovrea Packing Co. 


PA has stated that processors 

need relief from present high 
livestock prices. OPA has stated the 
belief that the 
present licensing 
and rationing pro- 
grams will bring 
livestock prices 
down to a level 
where they will be 
in line with proces- 
sors’carcass ceiling 
prices; that if they 
do not, OPA will 
consider livestock 
ceilings as the next 
step to accomplish 
this objective. 

We submit the 
following plan for 
consideration, but 
only for application if and when OPA 
decides the present licensing and ra- 
tioning programs will not perform as 
expected and that livestock ceilings are 
imperative. 

If livestock ceilings are put into effect 
it is estimated it would require 5,000 
men to administer them. This person- 
nel is not available, and it would take 
years to train men to grade livestock. 
The following plan would accomplish 
the same objective, thereby relieving 
government of additional burden and 
expense, and would be administered by 
the processors, who now have the quali- 
fied personnel. 





P. E. TOVREA 


Restrict Paying Prices 


Retailers are now restricted by law, 
both as to their buying and selling 
prices. This plan recommends that 
processors be put on a similar basis by 
amending present regulations to re- 
strict processors from paying higher 
prices for livestock than they can real- 
ize from them. 


Example to determine allowable price 
to pay for livestock: 
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Factor figures for each grade, each 
zone and profit margin would be deter- 
mined by OPA. Tolerance of 1 per 
cent on yield and 2 per cent on grade 
Would be allowed processor for each ac- 
counting period (monthly), or on a ba- 
8s determined by OPA. 


) 


lay 1, 1983 





Packer Proposes Livestock Prices 
Be Limited by Product Realization 
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Penalty for exceeding tolerance 
would be 5 per cent reduction of slaugh- 
ter quota for each 1 per cent in excess 
of tolerance; this would be on a cumula- 
tive basis and quota would be re- 
established on same basis for coming 
within tolerance. 

Record of each livestock purchase, 
by lot number, would show buyer’s es- 
timate of yield and grade, the govern- 
ment grader’s actual grading record 
and the processor’s actual yield. This 
would be used to determine tolerance 





[—— 





WORLD’S BEST SLICERS SINCE 





@ This plan for correcting the 

relationship between livestock 

costs and meat ceiling prices has 

been submitted to Price Admin- 

istrator Prentiss Brown by P. E. 

Tovrea, president, Tovrea Pack- 
ing Co., Phoenix, Ariz. 





allowed, as a buyers’ guide and for gov- 
ernment agencies to use for checking 
purposes. 

Even though the present licensing 
and rationing system brings livestock 
prices down to a point where the packer 
can buy livestock and sell product with- 
out a loss, it does not prevent the mar- 
ket, upon strong demand, from rising 


Many of our dreams, our hopes 
and pleasures are temporarily 
“blacked out”—but the lights 
of progress will go on again, 
bigger and brighter than ever. 
... While U.S. production is 
100% on war work, our ex- 
perimental development goes 
on toassure you the “last word” 
in slicing equipment when 
eace returns. Expect big things 
rom U.S....U.S. Slicing Ma- 
chine Company, LaPorte, Ind. 


* BUY MORE WAR BONDS x 


SLICERS 


Bacon Slicer 
HEAVY DUTY 


1898 
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TRADE MARK 


THE QUALITY TRADE MARK 


B- 


ForGrinder PlatesandKnives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 








again and returning to the same cate- 
gory it is now in. This plan would 
eliminate such fluctuations, thereby 
stabilizing the market. 

It is realized that this plan is not a 
cure-all for the whole meat situation 
and would require considerable study 
and elaboration. However, it is a plan 
to take the place of actual livestock 
ceilings administered by the govern- 
ment. Ceilings would have all the faults, 
and more, than are found in this plan, 
and would entail tremendous confusion 
and expense. 


Prevent Cattle Rollback 


Any rollback on fat livestock prices 
will have a bad effect on feed lot oper- 
ators, who now have high-priced feeder 
cattle and high-priced feed; no doubt 
they would take a loss on their present 
holdings. However, they have had good 
profits on their past sales and if they 
are able to offset their losses on present 
holdings with profits on previous sales 
in this taxable year, they will be in a 
satisfactory condition. 

In order to stimulate them to con- 
tinue feeding cattle and to eliminate 
their fear of future losses, it is recom- 
mended that the government establish 
supporting prices (the same as on 
hogs), at prices within %c per lb. of 
the processor’s allowable paying prices 
in their various zones. 

Stabilization of downward trends in 
livestock markets could be controlled 
by lend-lease and government buying. 

This plan would allow all processors 
to remain in business, eliminate fear of 
future operations for processors and 
the livestock industry and would give 
them a sound, workable basis on which 
to plan their future. This would also 
assure maximum production. 

Another suggestion on enforcement 
to eliminate black markets: 

OPA does not have the personnel to 
carry on effective enforcement. Black 
market operators are getting rich while 
legitimate operators are going broke. 
Black market operators who have be- 
come rich will probably never be pros- 
ecuted. 

For proper and quick enforcement: 
Make it mandatory for judges to fine 
and imprison on a scale, by firsts sec- 
ond, third, etce., offenses; give authority 
to state, county, city and livestock 
boards’ officers to make arrests and, 
upon conviction, to remit the fine to 
the arresting officer. 


FINANCIAL NOTES 


Financial statement of Wilsil, Lim- 
ited, Canadian packing firm, for the 53- 
week period ended January 2, 1943, 
shows moderately lower profit than in 
the preceding period. The company’s 
consolidated operating profit was $376,- 
851 against $413,795 in the preceding 
period. After providing depreciation of 
$47,230 against $46,290, and taxes of 
$147,241, against $175,000, net profit 
was $182,380 against $192,505 the year 





before. This equalled $1.34 a share ag 
compared to $1.43. Dividends of $la 
share, same as in the preceding Period, 
absorbed $135,700, leaving a surplus of 
$46,680 against $56,805. The company’s 
total surplus now stands at $1,232,518 
Consolidated balance sheet at the close 
of the latest fiscal period showed cur- 
rent assets of $2,085,621 agains 
$1,868,846 at the end of the Previous 
period. Current liabilities were $575. 
916 against $420,126 and net working 
capital was $1,509,705 against $1,448. 
720. , 

The board of directors of Wilson & 
Co. at a recent meeting approved the 
redemption of $16,390,000 of outstand. 
ing first mortgage 20-year bonds, Series 
A 4 per cent, and $4,165,000 outstanding 
convertible 3% per cent debentures from 
proceeds of the current $20,000,000 
bond issue. 





Text of Nimpa Resolution 
Sent to President 











The following resolution was sent to 
President Roosevelt by NIMPA dele- 
gates assembled in convention at Chi- 
cago this week: 

WHEREAS, meat packers and proe- 
essors have for practically a year been 
subjected to an unfair and unlawful 
price squeeze 

AND WHEREAS, the existence of 
this price squeeze has been recently pub- 
licly admitted by the Price Administra- 
tor, this being an admission of violation 
of the law by the government itself 

AND WHEREAS, the War Food Ad- 
ministration is at this late date still 
studying and experimenting with allo- 
cation and other plans aimed at elimi- 
nating the price squeeze 

AND WHEREAS, the matters of 
price and supply are closely interrelated 
and should be reposed in a single author- 
ity 

AND WHEREAS, the point ration- 
ing system has been to a large extent 
a failure because of its slowing up of 
the channels of distribution, especially 
as to sausage, bringing the whole saus- 
age industry to the most serious plight 
in its history 

THEREFORE BE IT RESOLVED, 
that the National Independent Meat 
Packers Association, in annual conven- 
tion assembled at Chicago, Ill., with 
more than 350 members present, repre- 
senting more than 600 members through- 
out the United States, hereby earnestly 
petitions the government to cease ét- 
perimenting and to come speedily to 4 
solution of these problems, with coor- 
dination of responsibility for price and 
supply, with adequate margins for all 
processors as required by law, with im 
mediate modification of point values te 
enable sausage to move, and with such 
other steps as may be necessary to 
eliminate the black market, lessen the 
number of violations caused by unfair 
and unreasonable regulations, and bring 
to an end the government’s own viola- 
tion of law. 
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New Retail Beef Ceilings 
To Be Below First Level 


New retail ceiling prices for beef and 
jamb will be reduced 1 to 3c a pound 
below the general level of ceilings or- 
iginally scheduled to take effect Arpril 
15, and will result in an overall decrease 
of 0.1 per cent from the retail prices of 
all beef, veal, lamb and mutton shown 
in the February cost of living index, 
Price Administrator Prentiss M. Brown 
announced this week. 

The new ceilings will take effect May 
17 and will show a sharper decrease 
from the meat costs reflected in the 
Bureau of Labor Statistics index for 
March and April, since index prices dur- 
ing these two months will reflect some 
increases resulting from black market 
overcharges. 

The revision in the schedule of dollars- 
and-cents retail maximum prices was 
made as the result of the President’s 
“hold the line” order, which was issued 
a week before the original list of OPA 
ceilings was to go into effect on April 
15. The revision has applied generally 
to beef and lamb prices. Maximum 
prices for hamburger, which was already 
cut below February levels, will be un- 
changed. Likewise, the new ceilings for 
veal and mutton are unchanged from 
the April 15 list. 

“The ceilings will be uniform for 
stores of the same type in each of 12 
pricing zones in the country,” Admin- 
istrator Brown said. 






6 Sizes—Capacities from 
2 to 30 Tons per Hour 


The Diamond Hog has the points that make it a real 
thorobred. The patented double anvil, plus angle 
selting of adjustable disc knives, gives a fast shearing 
cut that assures big capacity, makes the Diamond Hog 
thoke-proof, and reduces material 30% to 40% finer. 
Roller bearings and other features make Diamond 
Hogs easier running, often cutting power costs up to 
50%. Hundreds in use by packing plants, renderers, 
sewage and garbage plants. Ask for Bulletin 85. 


DIAMOND IRON WORKS, INC. 


ESTAB 
AND THE MAHR MANUFACTURING CO. DIVISION 
1804 NORTH SECOND ST., MINNEAPOLIS, MINNESOTA, U. S. A. 
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Rationing Developments 


(Continued from page 7.) 


OPA, a sausage problem soon developed 
under meat rationing. With the estab- 
lishment ofa ration allowance of about 
2 lbs. of meat per person per week, the 
sale of sausage showed a precipitous 
drop. OPA said that apparently con- 
sumers feel that when they are down 
to a basic allowance of approximately 
2 lbs. of meat weekly, they prefer to 
consume meat mostly in its original form 
rather than as sausage. 


(Changes in trade point values will 
be found on page 24.) 


OPA said it could not with justifica- 
tion manipulate point values so as to 
influence consumers to buy processed 
meats rather than the fresh cuts or 
meats from which sausage is made. 
Sausage is now point-valued, OPA 
stated, on the basis of the point value 
of the meats that go into each type. 
OPA believes it reasonable to expect 
that the manufacture of sausage will 
be reduced proportionately with the de- 
crease in the amount of meat available. 
With less than 80 per cent of meat 
available for civilian consumption this 
year as contrasted with last year, OPA 
said there is no proper basis upon which 
to support sausage production at levels 
existing immediately before rationing. 

It was pointed out, also, that the 
season in which cold cuts are in greatest 
demand is approaching. OPA declared 
that this factor, coupled with industry 













adjustment to consumer demand for 
sausage, should operate to relieve the 
sausage problem. 

A condensed facsimile of the form 
which large primary distributors—such 
as packers and sausage manufacturers 
—-will use in submitting compliance re- 
ports under the meats-fats rationing 
program, will be found on page 23. In- 
structions appear on page 22. 

The first compliance report, covering 
operations from March 29 to the end of 
the reporting period selected by each 
primary distributor, must be filed by 
May 31. Regular reports are to be sub- 
mitted thereafter not later than 15 days 
from the end of each reporting period. 

The form is to be used by all primary 
distributors who, during any reporting 
period since January 1, 1942, did any 
of the following: (1) sold or transferred 
foods covered by the meats-fats ration- 
ing regulations worth $2,000 or more; 
(2) used points to acquire the rationed 
foods, or (3) imported such foods. Small 
primary distributors, including most 
farmers, report on Form R-1609. 

Advance information concerning the 
form was given out by OPA so that 
packers and processors may begin at 
once to keep necessary records. Printed 
copies of the report will be available at 
local ration boards after May 10. 

Wholesalers whose allowable inven- 
tories under the rationing program will 
be based on sales and transfers made 
by them from April 26 through May 1, 
were assured this week by OPA that 


and 
FOR FAST, CLEAN SINGEING 


on the production line, many packing plants are using MAHR 
Safety Vacuum Torches. 
the fire hazards of the pressure torch. These torches can be 
quickly installed for easy manipulation. Names of packing 
plants who use them on request. 


The vacuum principle eliminates 


MARR Safety 
VACUUM TORCHES 


Left: No. 101 SAFETY VACUUM TORCH 


This is a heavy duty all-purpose torch for 
intense, direct heat. Note jumbo, straight 
and elbow nozzles. Oil consumption from 
3 to 20 gallons per hour. Burns light fuel 
oil, distillate or kerosene. 


Write for 
TORCH 
Bulletin 
No. 195 


ABOVE: JIFFY HAND TORCH 


Produces steady, intense flame to 
5 feet. Lights instantly—no pre- 
heating. Operates from com- 
pressed air line at 30 Ibs. or more, 
creating a vacuum suction instead 
of pressure. This means safety, 
both from accidents and fire. Two 
sizes— \% and | gallon. 


Page 21 
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their inventory position will not be af- 
fected adversely because of transfers 
made to other wholesalers. 


The assurance was given because re- 
ports indicated that some wholesalers 
were planning to restrict sales to other 
wholesalers to build up larger sales fig- 
ures on ‘which the allowable inventory 
is computed. Transfers between whole- 
salers do not count in computing the 
allowable inventory figure. However, 
provisions are now being worked out 
by OPA to take care of such transfers. 
In any case where the allowable inven- 
tory of a wholesaler is inadequate be- 
cause of such transfers, the wholesaler 
will be given an opportunity to apply 
to his local war price and rationing 
board for an adjustment. 

The allowable inventory fixed for a 
wholesaler will determine the maximum 
amount of stock that he may keep on 
hand. The allowable inventory figure 
will be based on sales and transfers 
from April 25 through May 1, except 
that sales and transfers made by a 
wholesaler from one to another of his 
wholesale establishments, or to another 
wholesaler, will not be included. Con- 
sequently, an adjustment will be made 
to compensate for the effect on allow- 
able inventories of wholesalers making 
transfers to wholesale outlets. 

The adjustment will be based on 
transfers, including transfers to other 
wholesalers, in a representative period 
before January 1, 1943. Details of the 
plan are now being worked out and will 
be issued soon. 





HEADQUARTERS 


* 
STOCKINETTE MEAT BAGS 
* 

VICTORY BEEF SHROUDS 
* 

WRITE TODAY FOR SAMPLES, PRICES 


CINCINNATI COTTON PRODUCTS CO. 


CINCINNATI, OHIO 











Red ration stamps E, F, G, H, and J 
in War Ration Book Two will be used 
by consumers for buying meats during 
May, OPA announced this week. Stamps 
lettered E became valid April 25. E 
stamps will be good during all of May. 
The additional stamps, totaling 64 
points, will be validated weekly as fol- 
lows: 


Letter on 


Date valid red stamp Expiration date 


May 2 F (16 points) May 31 
May 9 G (16 points) May 31 
May 16 H (16 points) May 31 
May 23 J (16 points) May 31 


A condensed facsimile of compliance 
report Form R-1606 will be found on 
the opposite page. Instructions for use 
of this form follow: 


INSTRUCTIONS FOR SCHEDULE |! 
(See opposite page.) 


Schedule I is not arranged in the order re- 
quired for usual accounting purposes. The en- 
tries in the schedule alone will usually not 
balance; for example, if you engaged in process- 
ing operations reported in Schedule III 

Items A through H refer to all foods covered 
by Ration Order 16. For example, ‘‘opening in- 
ventory’’ means your inventory of all foods cov- 
ered by Ration Order 16, held at the beginning of 
the period covered by the report. Specific in- 
structions follow those items requiring special 
explanation. 

Items A and G.—The opening inventory stated 
in each report (except the first) must be the 
same as the closing inventory stated in the pre- 
ceding report. 

In computing the opening and closing inventory 
of your establishment—include: 

(1) all foods covered by Ration Order 16 
which are physically located at the establish- 
ment or in transit to it, including foods which 
you hold there on consignment, 

(2) all foods covered by the order which you 
have at or in transit to any place which is not 
an establishment of any type under this order. 
You may divide such foods among your estab- 
lishments of any type, as you choose. 

If in the inventory of your establishment cov- 





ered by this report you include f 
transit to a place which is not on onal . 5 
of any type under the order, attach a list sho’ 
ing for each such place the name and address no 
the place and the pounds of foods, broken 4 “ 
as shown in Schedule I. owe 


Do not include: 


(1) food stored for a person othe 
customer, or transferee, or held as veecerty ae 
a loan to someone else (or similar transaction - 
in transit for either of these purposes, ) or 

(2) foods included in the inventory 
your other establishments of any type “me 

Foods covered by Ration Order 16 whic 
being used to make other such foods —} “t 
processing has not yet been completed be’ in 
cluded in opening and closing inventory at the 
weight that they had before they were put tats 
process. “ 

Item B.—Enter in each column (Columns 9 
through 9 inclusive) the pounds of foods covered 
by Ration Order 16 which you produced ex- 
clusively from materials not covered by this order 
For example, if you slaughter livestock, enter the 
total chilled weight of all dressed meat carcasses 
and edible offal. If you are a producer of butter 
from cream, enter the total weight of the 
butter thus produced. 

Item C.—The purpose of this item is to de 
termine the amount of each rationed food you 
made, by a processing operation, in whole or jp 
part from another rationed food. If you are 
meat processor do not enter on this line the 
amount of processed meat which you made, only 
by curing, pickling, or smoking; enter the amount 
you made by any other processing method (for 
example, cooking, drying, dehydrating, canning 
sausage-making). : 

Item F.—‘‘Transfers’’ between departments of 4 
primary distributor establishment are not con 
sidered transfers. Include as sales or transfers 
all sales, gifts, exchanges, loans, deliveries, or 
consignments of foods covered by Ration Order 
16. Include any transfer of possession or title 
of these foods, however accomplished, and any 
movement of these foods from one establishment 
to another. Include any use of these foods by 
you except the making of foods covered by 
Ration Order 16 from other such foods by a 
processing operation. 

Item H.—Report by columns any amounts lost 
through spoilage, theft, or fire. Attach a state- 
ment describing in detail each factor causing a 
loss and the amount lost because of that factor 


INSTRUCTIONS FOR SCHEDULE Iii 


The purpose of this schedule is to determine 
the amount of each rationed food used in making 





“BOSS” 





A CHANGE OF SALT | 
MAY HELP YOUR SALES! @ 





@ Are you using the right 
grade and grain of salt? 
... the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 





DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 


ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-2. 




















Here is an appliance that is not only a great convenience 
to dispensers of chopped meats, but will enable you to pack 
your products in handy, appetizing packages. 

The dispenser is made in two styles: Size 1 made only for 
dispensing 1 lb. of meat at a time; size 2, which can be ad- 
justed to dispense from 34 of a pound to 4 pounds ata time. 


Another ‘‘BOSS’”’ Feature that gives 
Best Of Satisfactory Service 


The Cincinnati Butchers’ Supply 0. 
GENERAL OFFICE: Helen and Blade Sts., Elmwood Place 
MAIL ADDRESS: P. O. Box D, Elmwood Place Station 


824 Exchange Ave., U.S. Yards, Chicago, Ill. 


MEAT DISPENSER 


Cincinnati, Ohio 


Cincinnati, Ohio 
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SCHEDULE I—REPORT OF OPERATIONS 




















— _— NUMBER OF POUNDS 
: MEAT | LARD SHORTENING | MARGARINE yo ht BUTTER See CANNED FISH | 
1 2 i 3 a s 7 * ® 10 
Sj ; 
' 
| Opening Inventory H . 
ll — scesipuindstlinagenteie - . nusteennniegl 
>| Producti exclusively from material 
not covered by Ration Order 16 





“=| Production in v whole or in part from 
© | "pods covered by Ration Order 16 











_ 














p | Sales or Transfers 


@ | Closing Inventory 





a | Adjustments 






































SCHEDULE II—PRODUCTION FROM LIVESTOCK SLAUGHTER 








Shown in Schedule I, Column 2, Item B. To be filled in by Primary Distributor who in slaught perati 


== 





KINO OF LIVESTOCK 


NUMBER OF HEAD 


TOTAL LIVE WEIGHT 


TOTAL ORESSED WEIGHT 





1 | Cotte ; 





8 | Calves (under 450 Ibs. live weight) 





c | Sheep and Lambs 











7 Hogs and Pigs 








sr ESTABLISHMENT OR PERMIT No 
L 








TOTAL — 














RATIONED FOODS USED IN PRODUCTION 


NUMBER OF POUNDS OF RATIONED FOODS USED IN PRODUCING OTHER RATIONED FOODS 





MEAT LARD 
3 


St.ORTENING 
2 4 


MARGARINE 
7 


SALAD OILS AND RATIONED 
COOKING O1LS su . ER CHEESES 


CANNED FISH 
J 





a | Meat 








a} Lard 








¢ | Shortening 








dD | Margarine 








8 | Salad Oils and Cooking Oils 











r | Butter 








¢ | Rationed Cheeses 










































































a | Canned Fish 
1| TOTAL 
SCHEDULE IV—POINT VALUE OF RATIONED FOODS ACQUIRED EXCLUDING IMPORTS 

| POINTS POINTS POINTS 
* | Meat P| Margarine ©| Rationed Cheeses i. 

| POINTS i‘ POINTS POINTS 
8 | Lard | Salad Oils and Cooking Oils | Canned Fish 

| POINTS POINTS POINTS 
© | Shortening F | Butter 1| TOTAL (A through H) 

SCHEDULE V—POINT RECONCILIATION STATEMENT 

by & processing operation, POINTS POINTS Items A and B.—If 


another rationed food. (The 
amount of rationed foods, 
thus produced, is shown in 
Schedule I, Item C). En- 
ter the amount used, of 
each food listed in Column 
I (Items A through H), to 
make each food shown in 
Column 2 through 9. How- 
ever, if you are a meat 
Processor, do not enter the 
amount of meat which you 
Processed only by curing, 
Pickling, or smoking; enter 
the amount you processed by 
any other processing method 
(for example, cooking, dry- 
ing, dehydrating, canning, 
sausage-making). 


INSTRUCTIONS FOR 
SCHEDULE V 


The 


oe following instructions 


@ schedule at the right 


A | Total Point Value of Foods covered by Ration Order 16 transferred, including 


point-free transfers. 





Points Collected for Foods Transferred. 








Points Surrendered for Foods Acquired. 





Deticit, if Any on Report for Last Period. 





TOTAL (Sum of Item C and Item D). 





|~s |= |e |e {™ 


Deficit (Item E Minus item B. If Item B Exceeds Item E, Leave Blank). 





@ | Excess (Item B Minus Item E. If Item E Exceeds Item B, Leave Blank). 

















apply to point reconciliation statement shown 
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there is a discrepancy be- 
tween the amount shown 
in Item A and the amount 
shown in Item B, attach 
a statement giving de- 
tailed explanation of the 
discrepancy. 

Item C.—If there is a 
discrepancy between the 
amount shown here and 
the total shown in Sched- 
ule IV, attach a_ state- 
ment giving a detailed 
explanation of the dis- 
crepancy. 

Items D and F,—If 
points surrendered for 
foods acquired in the 
period covered by the first 
report exceed points re- 
ceived for foods trans- 
ferred in that period, the 


difference is called a deficit and is shown, in the first report, in Item F 


In your second report, that amount will be shown in Item D. 


The deficit 


shown in Item F of any report is shown in Item D of the next report. 
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MANY CHANGES AND 
ADDITIONS IN 
TRADE POINT VALUES 


PA issued many changes and ad- 

ditions in the Official Table of 
Trade Point Values this week which are 
of great importance to packers and 
others in the meat industry. The 
changes are effective at 12:01 a. m. on 
Sunday, May 2. 

The following additions and changes 
(one change and three additions) are 
made in the instructions accompanying 
the trade table of point values originally 
published in THE NATIONAL PROVISION- 
ER of March 27, 1943. 

3.—Any meat which is dry salt cured, 
washed, peppered and hung from 10 to 
30 days before smoking, smoked and 
hung until it is at least 5 months old 
shall have a point value 2 points per 
pound higher than the fresh cut from 
which it is prepared. Such items are 
sometimes called “country cured,” 
“southern cured,” “Virginia cured,” 
“Georgia cured,” etc. 

8.—A fraction of a point is dropped if 
it is less than one-half (42) point; if 
the fraction is more than one-half (%), 
a full point is charged. Fractions of ex- 
actly one-half (12) on two or more items 
you buy from a retailer in a single pur- 
chase are added together. If your total 
purchase results in a fraction of one- 
half (%), a full point is charged. 

9.—A few items which may not be 


sold because of OPA price regulations 
are listed here because Ration Order 16 
covers other transfers besides sales. 


10.—The point values of a few ready- 

to-eat meat items can be found on the 

Official Table of Consumer Point Values. 

The following changes are made in 
the table of trade point values. 
BEEF (Including Kosher) 


CARCASS OR SIDE (Kidney and suet in). 
Stags and Block Bulls.... =a pees 


PRIMAL CUTS. 


Hindquarters—Kidney and suet in, flank on. 5.6 
reer ‘ ‘ een 
Flank Steak . vneees veeae ae 

BONELESS BEEF. 


Boneless carcass beef (three-way beef)... 7.4 
Manufacturing beef (from whole carcasses). 7.4 
FABRICATED BEEF CUTS 
Round—Rump and shank off .. 8.1 
Mimmeie 2.0 cesses es" oo Be 
Top round (insides)... 5 - 
Bottom round (outsides) - 9.0 
VARIETY MEATS. 
Brains eevee . ‘ , -. 2.0 
PRIOR ..ccce ewendsunes soe a 
Melts . . ‘ eos BD 
Ox-tails - 2.0 
Sweetbreads ... .. 3.0 
Tongues k arend anes .- 5.0 
Tripe . ‘ . 2.0 
PORK 
PRIMAL CUTS. 
eee . 3.0 
VARIETY MEATS 
Brains . ve - 2.0 
Melts . suid elk eet enwaa ee baa 1.0 
Tongues. . - 5.0 


MISC. PORK PRODUCTS. 
Sliced or piece Canadian style bacon 1 
MO. 2 GRERB. ccccccccce. o a 
Gelatin or sausage skins ‘ a 
. 3 
1 
1 


_ 


Lein back ribs..... i 
Sparerib brisket bones. 
Neck and backbones. 
Regular trimmings . 
Neck bone trimmings. 
Special lean trimmings. . 
Extra lean trimmings 





Tails 

Raa 

Chitterlings ...... 

Head—Tongue in or out 09 
Hocks .. 4 
Knuckles o« ° 6 


- 926 
*These 4 items are one point highe . 
ready-to-eat, than similar cuts fresh or cae 
VEAL (Including Kosher) 
PRIMAL CUTS. 
Hindquarter or hindsaddle 


63 
LE8 as 
Shoulder s - 63 
B® .... ; 1.0 
10 
VARIETY MEATS 
Brains q 
Plucks és 4 
Tongues . = 
MISC. VEAL PRODUCTS 
Melts 


10 
LAMB AND MUTTON (Including Kosher) 
VARIETY MEATS 
Brains ... 
Livers (whole) 


Plucks . 30 

Tongues 5.0 

Sweetbreads 30 
MISC. LAMB AND MUTTON PRODUCTS 

Heads 

Melts ‘ is 


SAUSAGE 
DRY SAUSAGE—HARD—AIll air-dried.and 
not cooked unless specified. Finish@d prod 
uct shrunk at least 25% from weight of 
fresh boneless meat and fat a5 


SEMI-DRY SAUSAGE—Cooked or partially 
air-dried. Finished product shrunk at least 
5% from weight of fresh boneless meat 
and fat ... 


MEATS, IN TIN OR GLASS CONTAINERS 


Brains .. 26 
Bulk sausage . 60 
Meat loaf sae -. 66 


Vienna sausage ... 6.0 

The item listed below, packed in 3-lb. and larger 
containers, has the following point value 

Beef tongue ......... ‘ 65 

CANNED MEATS 
For Military and Lend-Lease Purchases 

CANNED BEEF 

Corned beef hash . 39 

Roast beef 8.0 








— SIZE 


Right 


— QUALITY 
— PRICE 


SAUSAGE 
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CASINGS 






..-W. H. O°CONNOR:-: 


203 Hollywood Ave., East Orange, N. J. 


ee oS CE OT ee 
Take advantage of the new features in the 


O'CONNOR RIND REMOVER 
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EARLY & MOOR »< 


BOSTON, MASS. 


“The Skins You Love to Stuff” 





too. 





LOOK OUT ws. 
for “LIMPING” TRUCKS 


Hold a caster inspection. ips per set. . 
Replace with Service. Min- 
utes saved, right down the [0 plate with in- 
line, ADD UP BIG. Fatal Stecaie with 
breakdowns are forestalled, Swivelballbearing 


CAPACITIES: Reg- 
ular Duty to 3,600 


Heavy Duty 6,000 
© 8,000. Drop- 
forged 2" thick 


tegral king pin. 


Hyatt bearing. 


of twin circles in 
hardened race- 
ways(Brinell 250) . 
The Service Caster and Track Ce 
710 N. Brownswood Ave. 
Albion, Mich. Eastem Fae- 
tory: 444-48 Somerville 
Ave., que — 
Mass. tor 

Corporation, 


Replacement Casters United 


Steel 
Ltd., SCAT Co. Division 
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WHEN YOU’RE 
PLANNING ON 
LOW-TEMPERATURE 
INSULATION 
Bole) Gil ae) 





























One of the most important decisions you 
have to make in planning low temperature 
contro] is insulation. You therefore want 
the one insulation that meets every require- 
ment and lives up to your highest expecta- 
tions. Make your own comparisons and 


you, too, will select PALCO Wool Insu- 
lation, 











Rag? SEND TODAY FOR SAMPLE & LITERATURE 








SAFERIZED THE PACIFIC LUMBER COMPANY 
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SIXTY pages packed with vital new 
information on Westco Turbine 
Type Pumps... 

> How the single Westco turbine gives 
multi-stage performance! 

>» How Westcos can be quickly renewed 
by simply renewing liners! 

> Performance charts, tables, illustrations, 
installation layouts on Westcos for a wide 
range of applications! 

> Pages of timesaving pump engineering 
data — conversion tables, head and pres- 
sure equivalents, friction-loss tables, etc. 






JUST OFF THE PRESS, this new Westco Catalog contains up-to-the-second data 
that should be in the files of EVERY pump user. Free copies are available 
as long as the limited supply lasts. Send for your copy TODAY! 


JOSHUA HENDY IRON WORKS 
POMONA PUME co i / , 
2621 LOCUST AVENUE, ST. LOUIS, MISSOURI 
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Grease Salvage Methods 
(Continued from page 13.) 


is being accomplished at a large num- 
ber of packing plants. It is especially 
true of those plants which divert all 
possible fat bearing water through 
their catch basins, by-pass all other 
water, such as condenser and cooling 
water, condensate, storm flow, sanitary 
waste, etc. It is necessary to remove 
the skimmings completely each day and 
particularly just before the night dump 
and cleanup. 

Loss of recoverable grease amounting 
to more than 0.5 Ibs. per 1,000 lbs. live 
weight (including processing) requires 
immediate correction. 

The logical follow-up of this discus- 
sion of checking losses and the amount 
tolerated is: What are the practical 
methods of recovery? First, prevent loss 
at the source; second, provide adequate 
recovery equipment; third, use the 
equipment with good common sense. 

All the recovery units shown depend 
on slowing up the rate of flow suffi- 
ciently to allow the fatty tissue, fats, 
and greases to float to the surface. If 
the rate of flow is too great, the turbu- 
lence keeps the fatty material inter- 
mixed until it has passed through the 
basin and out to the sewer. Basins han- 
dling combined wastes, that is, slaugh- 
ter and processing wastes, are designed 
so that the detention period of the tank, 
based on average flow, is about 1 hour. 
The velocity of flow, based on the aver- 
age flow rate, should be 1 ft. per minute 
or less. 

This conclusion is based on study of 
many tests made on meat plant catch 

basins that are keeping the recoverable 
fat loss down to 0.1 lb. per 1,000 lbs. 
of live weight handled. The length, 
width, and depth relations are of the 
order, length = 2 to 3 times width, 
width = 2 to 4 times depth, and a depth 
from 2 to 4 ft. 

Other important points to follow are: 
(1) have all influent waste lines enter 





GREASE TRAP 


(cROSS SECTION THROUGH CENTER) 








1. INLET LINE 
2. GREASE LEVEL 


3. WATER LEVEL 
4. OUTLET LINE 











FIGURE 7 











\NTERMEDIATE CATCH BASIN 
\ 





1. WWLET LINE 
2. UNDERFLOW OOTLET BAFFLE 
3. OUTLET LINE 

4. INLET UNDERFLOW BAFFLE 


FIGURE 6 











at a point back of the rear underflow 
baffle; (2) have an underflow baffle at 
the entrance of the basin to reduce sur- 
face turbulence because of high en- 
trance velocities of incoming wastes; 
(3) have no more baffles except an un- 
derflow just ahead of the final overflow, 
which underflow baffle should extend to 
% the liquid depth; (4) provide ade- 
quate facilities for removal of skim- 
mings, such as a traveling skimmer, 
scum trough and a line to run the skim- 
mings into a truck or steam blow tank; 
and (5) install a large sized drain line 
at the low point of the basin so it can 
be easily cleaned. (Figure 6 on page 12 
shows a catch basin design incorporat- 
ing the above five features.) 


There are a number of modifications 
of the above for different adaptations. 
Figure 7 shows a typical grease trap 
for use on kitchen drains. This has such 
small capacity that it is not adapted 
to industrial uses. Small basins, as 
shown in Figure 8, are useful for small 
intermediate basins around various de- 
partments. Inspectors usually frown on 
them in edible departments, but if in 
use and a good cleaning program is fol- 
lowed they can keep much high grade 
fat from getting to the final basins. The 
danger in depending on intermediate 
basins of such small size is that often 


the discharge is led directly to the sewer 
and by-passes the final catch basins, 

The self-cleaning basin shown in Fig. 
ure 1 (which accompanied the first arti- 
cle) is well adapted to wastes carrying 
excessive quantities of settleable solids, 
such as those from paunch, peck, stom- 
ach, and casing washing. The outflow 
velocity is great enough to keep the bot- 
tom clean, provided the rate of flow 
through the basin does not fall below a 
critical minimum, while excessive flows 
will tend to flood it. It is well adapted 
to handle the wastes from the hashing 
and washing of product being prepared 
for inedible rendering. 

A number of sanitary engineering 
equipment companies have designed and 
installed basins with continuous skim- 
ming and sludge removal mechanisms. 
These complex types, adapted from sew- 
age treatment equipment, have not been 
considered in this discussion, due to pri- 
crities required for their installation. 

If the plant cannot be provided with 
the above standard catch basins, either 
of wood or concrete construction, im- 
provisations, such as those shown in 
Figures 9 and 10 can be used. These 
methods are not as crude as they appear 
and men have made money salvaging 
skimmings at many places in this coun- 
try and abroad using such equipment. 





UNDERGROUND 
EARTHEN 
BASIN 


FIGURE 9 
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1. INLET TRENCH 
2. UNDERFLOW BAFFLE 
3. OUTLET TRENCH 


OUTLET SEWER 
GREASE BARREL 
SKIMMER 
WATER LEVEL 
. SCUM BOARDS 
MAN (WAND SKIMMING BASIN) 
. HAND LAOLE 


SCUM 
BOARDS 
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FIGURE 10 
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NIMPA Convention 


(Continued from page 18.) 


be governed by the relationship between 
his slaughter and total industry kill in 
a given base period. Except for emer- 
gency situations, allocation would be on 
a plant rather than a company basis. 

Mr. Hunt then stated that since the 
question of hog price ceilings is outside 
WFA jurisdiction, these would be dis- 
cussed by Gale Johnson of OPA. 


Mr. Johnson began his discussion of 
the hog ceiling plans worked out by 
OPA with the assertion that feed con- 
sumption is beginning to outrun sup- 
plies. 

OPA has considered two methods of 
restricting hog prices, said Mr. Johnson. 
One of these is placing a floor on aver- 
age drove cost (the method used in 
World War 1); the second, and favored 
alternative is to set a flat ceiling repre- 
senting the highest price which can 
be paid at a particular point. Ceilings 
would be imposed at the places where 
hogs are bought under a zone system. 

The country would be divided into two 
areas for hog ceiling purposes: 1) In the 
Corn Belt states the price relationship 
would be set up on the same basis as 
has existed between the terminal mar- 
kets during the past five years; 2) In 
the other 38 states hog ceilings would 
be related to proper wholesale maxi- 
mums on pork. OPA hopes to give this 
area margins similar to those enjoyed 
by Chicago under the ceiling set up. 


ei 
AWAITING THEIR TURN 


Dwight T. Westerdahl and E. S. Water- 

bury, as representatives of the Food Dis- 

tribution Administration, gave the NIMPA 

delegates helpful information about FDO 
26, 27 and 48. 


In the whole hog ceiling plan OPA 
has attempted to equalize processing 
margins rather than set up a standard 
relationship between live hogs and 
dressed values. 

Mr. Johnson said OPA realized that 
intra-area price relationships would be 
very important. OPA is attempting to 
keep the hog movement in its normal 





DESIGN - CONSTRUCTION - 


DRY ICE BAND SAWS 


SPECIAL MACHINES 
for a Special Job 
If you are using Dry Ice you will be in- 
terested in our line of special machines 
for cutting this material. 
to operate, these machines will cut Dry 
Ice in a fraction of the time required by 
hand, accurately to size and with a 
minimum of waste. 


JONES SUPERIOR MACHINE CO. 
1258 W. NORTH AVE. 


channels and make the farmer indiffer- 
ent as to the exact point to which his 
hogs move; this means offsetting the 
shrink factor. 

In order to avoid live grading of hogs 
the classification system would be sim- 
ple; there would be no quality classifica- 
tion except by weight and type of ani- 
mal. The base type hog would be a 
butcher of 180-360 lbs. with a slight dis- 
count for hogs of 160-180 lbs., a greater 
discount for those below 160 lbs.; hogs 
over 360 lbs. would also be discounted. 
Mr. Johnson commented that the 360 
lb. upper limit might be reduced if 
lighter feeding becomes desirable. 

There would be seasonal variations in 
ceiling prices but these would not be so 
high as in normal seasons. The seasonal 
high would be at mid-October and the 
low in December. Seasonal variations 
would average out about the same as 
a desirable all-year flat ceiling, Mr. 
Johnson stated. 


MFG. EMPLOYMENT UP 


Manufacturing employment rose about 
160,000 during February, bringing the 
total number at work in factories to the 
16 million level for the first time in the 
nation’s history. In 1939, only 10 million 
workers were engaged in manufacturing 
activities. At that time, 31 of every 100 
civilian workers in non-agricultural ac- 
tivities were on factory payrolls, com- 
pared to 38 at present. 





PERFORMANCE 


Safe and easy 


Send for circular. 


© CHICAGO, ILLINOIS 
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wi LSON & CO. 


Producers—Importers—Exporters 


NATURAL SAUSAGE CASINGS 


Plants, Branches and Agents in Principal 
Cities Throughout the World 


certs 


General Offices—4100 S. ASHLAND AVE., CHICAGO, ILL. 
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NEW! 
Fullergript 


STANDARD 


HAM MOULD 
CLEANING BRUSH 


At last a new design of Ham Brush Core that pro- 
vides for refilling on the job.or by your Maintenance 
Dept. in a few minutes. Extra refills may be stocked. 


No time lost in sending cores outside for refilling, 
tracing or checking. No wire held center to loosen or 
break in production. 


Fullergript refills contain a heavier pack of brush 
material held in an indestructible steel backing— 
outwears ordinary brushes four to seven times. 


Try a set and be convinced. 


Write for complete catalog of heavy-duty brooms 
and brushes for packing house requirements. 


The FULLER BRUSH Company 


Industrial 
3596 MAIN STREET 





Division, Dept. 8C 


HARTFORD, CONN 
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Lard’s Importance to War 
Effort Told by Meat Board 


Pointing out that more than a billion 
Ibs. of lard will be used this year to 
supply military and lend-lease needs 
and that the government’s 1943 lard 
production goal is three billion, 400 mil- 
lion lbs., the National Live Stock and 
Meat Board asserts that this food 
product is playing an increasingly vital 
part in the war program. 

Shipments of lard to our allies over- 
seas under the lend-lease plan are on 
the increase, the Board states. The 1942 
lard shipments totaled about 572 mil- 
lion lbs. This tonnage represented ap- 
proximately 80 per cent of all the fats 
and oils sent abroad last year and was 
three times as great as the 1941 ship- 
ments. In 1940, only 201 million Ibs. 
was exported; in 1935, the total ex- 
ported was 97 million lbs. 

During the three-year period ending 
with 1942, our lard output averaged 2 
billion, 375 million lbs. annually, or 6% 
million lbs. per day. The 13 states of 
the Corn Belt, which produce about 72 
per cent of the nation’s corn, produce 
about 70 per cent of our total lard sup- 
ply. In the three-year period 1940-1942 
inclusive, the per capita consumption 
of lard in this country averaged 14.9 
lbs. as compared with a per capita con- 
sumption of 11.4 lbs. during World 
War I, or a gain of 30 per cent, the 
Board states. 


PRODUCE IN COLD STORAGE 


Cold storage holdings of butter, 
cheese and eggs on hand March 1, 
1943: 


March 1, 

5 yr. 

March 1, March 1, av. 
1943 1942 1938-42 
M lbs. M Ibs. M Ibs. 


Butter, creamery ......... 12,327 68,701 42,495 
Cheese, American .......... 76,678 133,140 91,270 
Cheese, Swiss ............. 2,528 6,452 5,110 
Cheese, brick & Munster.... 213 1,397 759 
Cheese, Limburger ......... 228 424 561 
Cheese, all other varieties..13,732 18,660 10,229 
Eggs, shell, cases.......... 974 529 273 
Eggs, frozen’ .............56,508 73,766 58,061 
Eggs, frozen, case 

PE caacecesceecess 1,507 1,967 1,548 
Eggs, case equivalent 

shell and frozen.......... 2,481 2,496 1,821 





182% of the holdings of frozen eggs were classi- 
fied as follows: whites, 23%; yolks, 16% and 
mixed, 61%. 


LIVESTOCK AND DRESSED MEAT PRICES COMPARED 


Livestock prices at Chicago, compared with wholesale and composite retail Meat 
prices, and wholesale and retail meat values at New York, for March, 1943: 
Steers Lambs 
Dollars per cwt. Dollars per cwt Doan ewt. 
Mar. Feb. Mar. Mar. Feb. Mar Mar Feb Mar 


1643 1943 1942 1943 1943 1942 1943 1943 1949 
Live animal prices, Chicago’...... $16.46 $16.02 $14.08 $16.16 $15.90 $12.03 $15.68 $15.48 $13 
Wholesale meat prices, New York?. 23.12 23.12 20.50 27.37 27.37 19.24 25.81 26.01 an 
Steers Lambs Hogs 
Cents per Ib. Cents per Ib Cent 
Composite retail meat prices, os 
New York® ...............+..+. 39.65 39.64 33.98 37.46 37.50 28.21 32.82 32.95 gogg 
Value of carcass meat from 100 lbs. live animal (Dollars) 
Wholesale—New York* ............ $13.87 $13.87 $12.30 $13.41 $13.41 $ 9.43 $13.88 $13.99 $13.18 
Retail—New York® .............. 18.79 18.79 16.11 17.68 17.70 13.32 17.28 “17:34 “1614 


1Average good and choice, steers 900-1100 Ibs., lambs all weights, and hogs 200-220 Ibs 2Avers 
good and choice, steer beef, 600-700 lbs., lamb 40-45 Ibs., and hog products consisting of smoked hem 
bacon, picnics, fresh loins and carton lard combined in proportion to their respective yields from live 


weight. *Composite av. of semi-monthly retail quotations on various cuts (including lard) combined 
in proportion to their respective yields from live weight. *60 lb. of beef carcass, 49 Ib. of lamb carcass 
and 53.78 lb. of principal hog products, including lard. °47.4 lb. of beef cuts, 47.2 of lamb cuts and 


52.64 Ib. of principal hog products, including lard. 





URUGUAY MEAT SHORTAGE 


Cattle receipts in Uruguay were 
heavy during February and the first 
three weeks of March, reflecting the 
severe drought conditions in the interior, 
Sheep receipts, on the other hand, de- 
clined. Price quotations were well main- 
tained and show a tendency to rise for 
cattle in good condition. 

The national packing plant announced 
that in view of the impending meat 
shortage, the city of Montevideo would 
be supplied in part with frozen meat 
recently accumulated as a result of the 
heavy cattle receipts. 


Canadian Lard Output 
Expanded During 1942 


Production of hog lard in Canada in 
1942 exceeded 100 million lbs. for the 
first time. Production in 1940 and 1941 
was estimated at 87 million lbs. and 98 
million lbs., respectively. 

Since Canadian hogs are mostly of 
the bacon type, they produce less than 
half as much lard per carcass as hogs 
slaughtered in the U. S. From 1935 to 
1941, as producers concentrated on 
quality bacon hogs for export, average 
lard yield per hog declined about two 
Ibs. In 1941, lard production had 
dropped to 12.2 lbs. per hog in Canada 
but had risen to 32 lbs. per hog in the 
U. S. 

Before the war Canadians were not 
large consumers of lard; per capita con- 
sumption averaged less than five lbs. 
per year. Since 1939, however, use of 
lard has increased steadily, until in 
1942 it reached 9.2 lbs. per person, al- 
most double the pre-war rate. 

The chief cause of increased Cana- 
dian lard consumption has been the 
growing scarcity of lard substitutes. 
Shortening compounds made principally 
of cottonseed, soybean, peanut, sun- 
flower seed, and other vegetable oils 
have maintained a wide sale in Canada 
for some years. These oils are not pro- 
duced in important quantities in Canada 
and the war has cut off many sources 
of supply. “ 


SURINAM CURTAILS IMPORTS 


According to a notice by the adminis- 
trator of finance published on January 
30, 1943, importations into Surinam 
from North America, of beef, salted, in 
barrels; pork salted, in barrels; shoul- 
ders, hams, canned or conserved meat 
not otherwise specified and edible fats, 
among various other non-meat items, 
are temporarily prohibited, except in 
those cases where it is proved that ship- 
ping space for the goods has been put 
at the disposal of the Netherlands Navi- 
gation Commission. 


Buy United States War Bonds and 
Stamps! Buy them to insure Victory. 
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$13.45 
24.51 
« | |Hogs and Pork | | Cattle and Beef By-Products 
30.66 
| - Chicago hog market this week: Bar- Chicago cattle market this week: Week 
‘ha rows and gilts were 15@25c lower than Most steers and yearlings closed steady Thurs. ago 
+ a week ago while sows were off 25c. to 15¢ lower, with canners and cutters Chicago hide market inactive. 
) carcass Thurs. Weekago 15@25c off. ae 
vats and Thurs. Weekago Native cows ....... 15% 15% 
eet OO ...0000. $14.75 $15.05 
a “ae eg SIE) 14.75 14.95 Chicago steer, top. ..$17.00 $17.10 Kipskins .......... .20 .20 
Kan. City, top....... 14.35 14.65 _ 4 day avg......... 15.60 15-65 Calfskins ......... 25% 24% 
\GE ha, to . 14.35 14.65 Kan. City, top....... 16.50 16.00 
tw....... 14.60 14.95 Omaha, top ......... 16.25 16.60 Shearlings ........ 2.15 2.15 
a ih t........ 14.35 1450 St. Louis, top........ 15.75 16.75 
, ee . . : , . 
_ thi Sie tp .......- 15.50 15.40 St. Joseph, top...... 16.00 16.25 TALLOW, GREASES, ETC. 
fetes Pittsburgh, top ..... 15.10 15.30 Bologna bull, top.... 4 pope 
a = Cutter cow, top...... 9.50 9.50 New York tallow firm. 
ae Receipts—20 markets Canner cow, top..... 8.00 8.00 - — 
| main- 395.000 J NL -4 ke dceheee ee 8.6214 8.62% 
doo te UD sc vvccuses 401,000 395, Receipts—20 markets or is 
Sacshter— RUE whisivanes 197,000 194,000 Chicago tallow firm. 
i WA 91 
ounced 27 points* ....... 681,113 680,834 Slaughter— . PHENO «+22 0000e00. S62% 8.63% 
. meat Cut-out 180- 220- 240- me OOM cas cess 114,170 125,662 Chicago greases unchanged. 
we teats ........ 220 Ib. 240 Ib. 270 Ib. BEEF A-White .......... 8.75 8.75 
ca This week... —1.65 —1.78 —2.19 Steer carcass, good New York greases firm. 
Last week... —1.81 —1.97 —2.39 700-800 Ibs. CS as 8.75 8.75 
Chicago ..$19.00@20.50 $19.00@20.50 oy; hciesieniiialies 
PORK Boston ... 20.00@22.00  20.00@22.00 a Miata ee . 
Chicago carlot pork: Phila. .... 20.00@22.00  20.00@22.00 “T@¢Klings ........ - 21 
ORTS Sinai Teen New York. 20.00@22.50  20.00@22.50 Tankage, unit ammo. 5.53 5.53 
dminis- all wts. dB . 24 @24% 24° @24 % Dr. canners, Northern Blood eoceccssecoese 5.38 5.38 
january @ Loins, all wts..22 @25% 22 @25% 350 Ibs. up. .14% 14% Digester tankage 
Surinam Belles, all wts.15% 15% ee iy aa UE Soda teas 71.04 71.04 
alted, in Pieni s.14% M4 7 , 
; shoul BH allwis, ..... 22% 22% Cutters, — a ' 
rs ~ Reg. trim’ngs..20% 20% 450 Ibs. up. .14% 14% ere 125%n 125%n 
le fats, 
+ items, fg New York: ~~ bulls, 154 15% 
: ; a Bos cde A 
cept in Loins, all wts..25% % 25% . 
at shi Butts, all wte..30 30% 30 ~o30% - *Week ended April 23. BUSINESS INDICATORS 
een put Bp cton: ema 4 prices = compilations Wholesale Prices (1926—100) 
OO © lide od wts..25%@28% 25%@28% - pb a aaa Aprill7 = April 18 
Philadelphi . 1943 1942 
—— PROVISION STOCKS All commodities . .103.5 98.3 
Loins, all wts..25%%4@28% 25% @28% Chtenne, neil 16 ME scacedesn kan 108.3 98.6 
nds and poi oo scares —_ ren Ibs. Prices (1926=100) Jan. Jan. 
vane a" on yg CE eee 11,201,868 1943 1942 
*Week ae re il 98 : D.S. clear bellies.........13,375,664 Farm products ...... 117.0 100.8 
— ? [ 
HEAD ¢ 
PRsCes, KELL FDA BUYING 
AND FDA | pauses PAARL 19-APR.17 
BUYING a 
ye ne 
Curves in first cole --"*— 
umn chart show /-‘«— 
weekly hog and }~-#— 
. cattle slaughter at }—#— 
27 market points. }—»~— 
Second column |Liy,— 
curves show price | 
trends for steers, |» 
canner and cutter |_ 
cows, wholesale se 
$ pork cuts, live hogs ~ 
and FDA Wilt- 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


tCarcass Beef 
Week ended 
April 29, 1943 
Ib. 


Steer, hfr., choice, all wts 
Steer, hfr., good, all 

Steer, hfr., commer., all wts 
Steer, hfr., utility, all wts 
Cow, commer. and g fp BED WEB. .ccccccccccce 
Cow, utility, all wts 

Hindquarters, choice 

Forequarters, choice 

Cow hindquarters, good and commer 

Cow forequarters, good and commer 


+BEEF CUTS 


short loins, choice 

short loins, good 

Steer, hfr., short loins, commer 

Steer, bfr., short loins, utility............... 26 
Cow, short loins, good and commer........... 3 
Cow, short loins, utility.........--ceeeeeeeee 264, 
Steer, heifer round, NR aunciiesndseesas eco 
Steer, heifer round, ¢ 

Steer, heifer round, commer 

Steer, heifer round, utility 

Bteor, Bir., BelM, CMOIS. occcccccccsescccseces 31, 
Steer, hbfr., 

Steer, hfr., loin, commer 

Cow loin, good and commer...........-+++05- 
Cow, loin, 231 
Cow round, good and commer 

Cow round, utility 

Steer, heifer rib, choice............6.-eeeeees 
Steer, heifer rib, g 

Steer, heifer rib, commer 

Steer, heifer rib, 

Cow rib, good and 

Cow rib, utility 

Steer, hfr., sirloin, choice 

Steer, hfr., sirloin, good 

Steer, hfr., sirloin, commer 

Steer, heifer, sirloin, utility.............0--+. 
Cow sirloin, good and commer 

Cow sirloin, utility 

Steer, hfr., cow flank, all grades 

Steer, hfr., flank steak, all grades 

Cow flank steak, all grades..............+++- 26 
Steer, hfr., reg. chuck, choice 

Steer, hfr., reg. chuck, g 

Steer, bfr., reg. chuck, ° 
Steer, hfr., reg. ehuck, utility.............. ° 
Cow reg. chuck, good and commer 

Cow reg. chuck, utility 

Steer, hfr., c.c. chuck, cheice 

Steer, hfr., c.c. chuek, good 

Steer, hfr., ¢.c. chuck, commer 

Steer, hfr., c.c. chuck, utility................ 


Steer, hfr., 
Steer, hfr., 


Cow, ¢.c. chuck. utility 

Steer, hfr., foreshank, all ree 

Cow ‘foreshank, all grades. oe 

Steer, heifer brisket, choice 

Steer, heifer brisket, good. . 

Steer, heifer brisket, 

Steer, heifer brisket, ) 

Cow brisket, good and commer 

Cow brisket, 

Steer, heifer back, choice - 
Steer, heifer — Bic ccccteveccvecceceeces 
Steer, heifer ack, commer 

Steer, heifer tack. utility 

Cow back, utility 

Cow back, good and commer 

Steer, hfr. arm chuck, choice 

Steer, hfr. arm chuck, good 

Steer, hfr., arm chuck, 

Steer, hfr., arm chuck, utility 

Cow arm chuck, good and commer 

Cow arm chuck, utility y 
Steer, hfr. short plate, good and choice....... 1: 
Steer, hfr. short plate, commer. and utility... 
Cow short plate, good and commer 15 
Cow short plate, utility 


tQuotations on beef items include permitted ad- 


ditions for Zone 5, plus 50c per cwt. for local 
delivery. 


Beef Products 


Calf livers 
Sweetbreads 
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Choice lambs 
Good lambs 


hindsadd 
Choice fores 
Good fores 
Lamb tongues 


Choice sheep 

ood sheep 
Choice saddles 
Good saddles 
Choice fores 
Good fores 
Mutton legs, choice 
Mutton loins, choice 
Sheep tongues 


**Quotations on lamb and mutton are for Zone 5 
and include 10c for stockinette, plus 25c per cwt. 
for delivery. 


*Fresh Pork and Pork Products 


Reg. pork loins, under 12 Ibs. av 
Picnics 

Tenderloins 

Skinned shoulders 

Spareribs, under 3 lbs 

Back fat, skinned... .......cccccscccccccsccess 12 
Boston butts, 4 to 8 Ibs. 29 


*WHOLESALE SMOKED MEATS 


Standard a, annem, 14/16 Ibs., 
parchment pap 
Standard ontenee "heme, 14/16 Ibe., 
parchment paper 
Picnics, 4/8 Ibs., short shank, wrapped. 
Fancy bacon, 6/8 lbs., wrapped 
Standard bacon, 6/8 Ibs., wrapped. 
No. 1 beef sets, smoked 
Insides, C Grade 
Outsides, C Grade 
Knuckles, C Grade 
er 157} hams, choice, skin on, fatted, 


Cooked hams, choice, skinless, fatted, 
8/10 Ibs. 

Cooked picnics, skin on, fatted, bone in. 

Cooked picnics, skinned, fatted, bone in. 


*VINEGAR PICKLED PRODUCTS 
Pork feet, 200-lb. bbl 
Lamb tongue, short cut, 200-Ib. bbl 
Regular tripe, 200-lb. bbl 
Honeycomb tripe, 200-lb. bbl o @ 
Pocket honeycomb tripe, 200-lb. bbl...... ee 


*BARRELED PORK AND BEEF 
Clear fat back pork: 
70- BREED ccccsccccccseccoassonvseese $ 


80% 
33% 


100-125 pieces 
Clear pe 25-35 pieces. 


SAUSAGE MATERIALS 
Carlot basis, Chicago zone, loose basis. 
Regular pork trimmings 
Special lean pork trimmings 85% 
Extra lean pork trimmings 95% 
Pork cheek meat (trimmed) 
Pork hearts 
Pork livers 
Boneless bull meat (heavy) 
Boneless chucks 
Shank meat .... 
Beef trimmings . 
Dressed canners .. 
Dressed cutter cows... 
Dressed bologna bulls. 
Tongues, No. 1 canner trim 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
Thuringer .. 
Farmer 


Milano, salami, choice, in hog bungs 
B. C. salami, new condition 

Frisses, choice, in hog middles 
Genoa style salami, choice 
Pepperoni 

Mortadella, new condition 

Cappicola (cooked 

Italian style hams 


DOMESTIC SAUSAGE 

(Quotations cover fancy — 
Pork sausage, in 1-Ib. carton. 
Country style sausage, fresh in link:: 
Country style sausage, fresh in bulk. 
Country style sausage, smoked 
Frankfurters, in sheep cpeings.. 
Frankfurters, in hog casings 
Skinless frankfurters betéecccaus 
Bologna in beef bungs, choice. 
Bologna in beef middles, choice. 
Liver sausage in beef rounds 
Liver sausage in hog bungs.. 
Smoked liver sausage in hog bungs.. 
Head cheese estas 
New England luncheon specialty. ee 
Minced luncheon specialty, choice 
Tongue and blood 
Biood sausage 
Souse 


© Ceces 


ovsesell 


CURING MATERIALS 


Nitrite of soda (Chgo. w'hse. stock): 
In 400-Ib. bbis., delivered 
Saltpeter, less than ton lots, f.0.b. N. Y,: 
l. refined granulated ‘ 
Small crystals 
Medium crystals 
Large crystals 
Pure rfd. gran. nitrate of soda 4.0 
Pure rfd. powdered nitrate of soda unquoted 
— ng ton, in minimum car of 80,000 Ibs. 
f.o.b. ne, per ton: 
Granulated, kiln dried 
Medium, kiln dried.. 
Rock, bulk, 40 ton car 
—— 
aw, 96 basis, f.o.b. New Orleans 
Standard gran., 
Packers’ curing sugar, 250 Ib. 
f.o.b. Reserve, La., less 2 
Dextrose, in car lots, per cwt.. 
in paper bags.. 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 1% in., 


180 pack 16 @18 
Domestic rounds, over 1% in., 


Export rounds, wide, over 1% in.... 
Export rounds, medium, 1% to 

1% in. 
Export rounds, narrow 
No. 1 weasands..... 
No. 2 weasands. 
No. 1 bungs. 


23 @2 
1% i in. under.28 
R -06@ 0 


Middles, sewing, @2 in 

Middles, select, wide, 2@2% in. 

Middles, select, extra, 2Y%, @2% in. 

Middles, select, extra, 2% in. & up. cre A 
Dried or salted bladders, per piece: 

12-15 in. wide, flat 

10-12 in. wide, 

8-10 in. wide, 

6- 8 in. wide, fiat peeesecesseuseid 02 
Hog casings: 

Extra narrow, 29 mm. & dn......2. 

Narrow mediums, 29@32 mm 


Extra wide, 43 mm. 

Export bungs 

Large prime bungs os 4 
Medium prime bungs..........++++ ‘ 
Small prime bungs 

Middles, per set........seseeeeees P 


SPICES 

(Basis Chicago, original bbls., bags or bales). 
Whole Ground 
Aleptee, prime ae 37 
Resift 3 39 
4 

4 


Ginger, , Se, 
Mace, Fancy Banda 

East Indies 

East & West Indies Blend 
—— flour, fancy 


1 

Netmes, seaey Band 

East In 

East & West Indies vee 
Paprika, Spanish 
Pepper, Cayenne 

Red No. 1 

Black Malabar 

Black Lampong 
Pepper, white Singapore 

untok 
Packers 


SAVBSTSRMABleRskwkoss 


uss 
- 


round 
Whole for Sas 
Caraway seed 145 
Cominos seed 
Coriander Morocco bleached 
Coriander Morocco natural No. 1.. 
Mustard seed, fancy yellow 
American 
Marjoram, Chilean 
Oregano 


*Quotations on pork items are for less that 


5,000 Ib. lots and include all permitted 
except boxing and local delivery. 
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PROVISIONS: 


National Provisioner 


a wr Markel Service 


MARKET PRICES 
New York 





—__ 


CASH PRICES 


TRADING LOOSE, BASIS, F.O.B. 
BASIS 


OARLOT  TTAGO OR CHICAGO 
CHTURSDAY, APRIL 29, 1943 


REGULAR HAMS 
Fresh or Frozen 


BOILING HAMS 
Fresh or Frozen 


SKINNED HAMS 
Fresh or Frozen 
26% 
26% 
26 
26 
25 
25 
25 


= 


Short ‘shank Me over. 


BELLIES 
(Square Cut Seedless) 
Fresh or Frozen 


OTHER D. 8. MEATS 
Fresh or Frozen 


Quotations based on OPA revised MPR No. 148, 
effective Nov. 2, 1942 and amendment No. 1 to 


MPR 148, effective Jan. 19, 1943. 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 


the Chicago Board of Trade: 
a 


Packers’ Wholesale Prices 


Refined lard, tierces, f. 

i 0.b. Chicago 
tet ett tierces, f.0.b. Chicago, 
New ettle rend., tierces, f.0.b. Obi 

tierces, f.0.b. Chicago.... 
» tlerces, c.a.f 


eee eeeee 
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Leaf 
12.40b 
12.40b 

2.40b 
12.40b 


1943 


DRESSED BEEF CARCASSES 
City Dressed 


Steer, heifer, choice.. 
Steer, heifer, good... 
Steer, heifer, comm 

Steer, heifer, utility. 
Cow, good and comme 


The above quotations do not include charges for 


koshering. 
KOSHER BEEF CUTS 


Steer, heifer, triangle, choice 
Steer, heifer, triangle, good.............ss66. 22 
Steer, heifer, triangle, commer............... 21 
Steer, heifer, triangle, utility 19% 
Steer, hfr., reg. chuck, choice.............+. 24 
Steer, bfr., reg. chuck, good 2314 
Steer, hfr., reg. chuck, commer 
Steer, hfr., reg. chuck, utility 

Above quotations include permitted additions 
for Zone 9, plus $1.50 per cwt. for koshering plus 
50c per cwt. for local delivery. 
Steer, heifer, rib, choice 
Steer, heifer, rib, g 
Steer, heifer, rib, commer 
Steer, heifer, rib, utility 
Steer, heifer loin, choice.............eeese005 d 
Steer, hfr., loin, g 
Steer, hfr., loin, commer 
Steer, hfr., loin, utility 


Above prices are for Zone 9, plus 50c per cwt. 
for delivery. Additions for kosher cuts, where 
permitted, are not included in prices. 


*FRESH PORK CUTS 
Western 

Pork loins, fresh, 12 lbs. down 27% 
Shoulders, age ¥ 24 
Butts, regular, 4/8 lbs 
Hames, regular, under “4 Ibs 
Hams, skinned fresh, under 14 Ibs 
Picnics, fresh, i ° 
Pork trimmings, extra lean....... evevce 
Pork trimmings, regular 
Spareribs, medium 


Pork loins, =. 10/12 Ibs 
Shoulders. gular 

Butts, Canchena, Cc. T 

Hams, regular, under 14 Ibs.. 

Hams, skinned, under 14 lbs...........- 
Picnics, bone in ° 
Pork trimmings, extra lean 

Pork trimmings, 

Spareribs, medium 

Boston butts, 4/8 Ibs.. 


*COOKED HAMS 


Cooked hams, skin on, fatted, 8 Ibs. down.... 
Cooked hams, skinless, fatted, 8 Ibs. down... .50 


SSBRELSSVB 


bed 
ee 


*SMOKED MEATS 


Regular hams, under 14 Ibs 
Regular hams, 14/18 lbs 
Regular hams, over 18 lbs 
Skinned hams, under 14 Ibs 
Skinned hams, 14/18 7. 
Skinned —z eed 18 I 
Picnics, 

Bacon, ween, 8/12 lbs 
Bacon, city, 8/12 lbs 

Beef tongue, light 

Beef tongue, heavy 


*Quotations on pork items are for less than 
5,000 Ib. lote and include all permitted additions 
except boxing and local delivery. 


DRESSED HOGS 


Hogs, good and choice, head on, leaf fat in, 
April 28, 81 to 99 lbs 
100 to 
120 to 


137 to 153 lbs 


DRESSED VEAL 


Good .... 
Medium . 
Common 


**DRESSED SHEEP AND LAMBS 


Lamb, choice 
Lamb, good 


*eQuotations a are for zone 9, and include 10c for 
stockinette, 25c for delivery, plus $1 per cwt. for 
koshering. 


FANCY MEATS 


Fresh steer tongues, rm per Ib 

Fresh steer t Le d, per ib 
Sweetbreads, beef, per » 

Sweetbreads, veal, a pair 

Beef kidneys, per lb 

Mutton kidneys, each....... PPPTTTTTTTTTT TTT TTL 1 
Lamb fries, per Ib 

Livers, beef, per Ib 

Ox-taile, per ID. ....cccecccccecceeeneeeeenseees 18 





GREEN rag ayy 


9 
.> a 
Prime No. 
Prime No. 
Buttermilk No. 1 
Buttermilk No. 2 
Branded bby 
Number 


BUTCHERS’ FAT 


Shop fat 
Breast fat 
Edible suet 
Inedible suet 


aoe8 
ase 
3333 
4943 





Pet. Price 

live per 

wt. Ib. 
24.0 
26.5 
24.5 
18.6 
10:0 
11.0 
12.0 
12.8 
16.5 
20.2 


Regular hams 
a ee 
Bosto 


Spareribs 

Trimmings 

Feet, tails, neckbones........ 
Offal and miscellaneous 


TOTAL YIELD AND VALUB.69.00 


Cost of hogs per cwt 
Condemnation loss 
Handling and overhead 


TOTAL COST PER CWT. 
ALIVE 


TOTAL VALUE 


Loss per cwt 
Loss last week 





LOSSES REDUCED AS HOG PRICES DECLINE 


(Chicago cost and prices, first four days of week.) 


Live hog prices declined again this week, sharply at the close, with the 
Chicago top going to the lowest level since early January. The break in the 
average cost of hogs reduced cut-out losses by 16@19c¢ per cwt. under the 
four-day period a week earlier. This was the fourth consecutive week in 
which losses have shown some reduction. 


—220-240 Ibs.—— ——240-270 Ibs.—— 
Value 
Pet. 
live 
wt. Ib. 


13.70 


i 
: PPEEprepsesst 


: $888S833385 
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Tallow and Grease Trade 


Still Barren of Offerings 


NEW YORK, APRIL 28, 1943 

TALLOW.—There has been no sign 
of an increase in the supply of cattle 
being marketed and this cannot be ex- 
pected for some time now, as farmers 
are busy with their spring work and 
are moving cattle marketward only 
when they need to. With farm hands al- 
most impossible to find, operators must 
utilize all of their time in getting plant- 
ing operations done and are reluctant 
to spend half a day loading cattle for 
market. As a result of this slack in the 
cattle kill there is a marked scarcity 
in the amount of tallow being produced. 

STEARINE.—Stearine also is show- 
ing the effects of the conditions noted 
above. Supplies of this product are far 
from adequate and numerous bids are 
being placed at the full ceiling levels, 
with only odd sales reported. 

NEATSFOOT OIL.—A broad demand 
rules the neatsfoot oil market but sup- 
plies remain far from equal to these 
requirements. 

OLEO OIL.—A few odd lots of oleo 
oil were reported sold during the week 
and prices were unchanged. Offerings 
continue very light. Prices were re- 
ported at 13%c for No. 1 oleo in tierces 
and 13%c for No. 2. 


GREASES.—Supplies of greases are 
still well below the demands and only 
scattered sales were reported. 


ASK MORE WASTE FAT 


The OPA has asked consumers and 
collectors to turn in their waste fats 
more rapidly to avoid deterioration, 
particularly in view of the advent of 
warmer weather. Grease collections 
have dropped off considerably since cir- 
culation of a premature report that an 
allowance of one red rationing point 
would be made for each pound of waste 
grease turned in, the OPA said. No such 
plan is in immediate prospect. 








Piqua 


CHICAGO, APRIL 29, 1943 

TALLOW.—Demand is keen for all 
grades of tallows, with active bids in 
the market at ceiling prices, but several 
producers have reported that their pro- 
duction is running light. Activity at 
the start of the week was very moder- 
ate with offerings appearing in only a 
small way. Producers have been await- 
ing the expected increase in cattle 
supplies; now that these have failed to 
materialize the outlook for increased 
production of tallows is not so bright, 
as it will be some time before increased 
numbers of cattle can be expected. In- 
cluded in the sales reported this week 
were a tank of fancy tallow at 8%c, 
two tanks choice at 8%c, six tanks 
prime at 85c, four tanks special at 
8%6c, a tank of yellow at 8%c and a 
tank of No. 2 at 8%c. 

STEARINE.—The available amount 
of stearine during the week was very 
limited but there was not letup in the 
broad demand, which has been prevalent 
for many weeks. Numerous buyers are 
in the market for any product available 
and are willing to pay ceiling prices for 
all grades. 

NEATSFOOT OIL.—Market un- 
changed. Quotations were: Pure, 18c, 
and cold test, 26c. 


GREASE OIL.—Quotations were as 
follows: No. 1, 14c; No. 2, 13%c; extra, 
14%c; extra No. 1, 14%c; extra winter 
strained, 14%c; prime burning, 15%c; 
prime inedible, 15c and special No. 1, 
13%c; acidless tallow oil is quoted at 
13 %e. 

GREASES.—Hog runs locally showed 
signs of picking up during the past 
week and this did quite a bit to encour- 
age grease producers and traders. De- 
spite this increase in live hog market- 
ings, offerings of grease were of only 
a routine nature. Buyers continued to 
be active in bidding the ceiling price 
for any and all classes. There was some 
trading on the local market but it was 
only of moderate proportions. «+ 





The New 


FRENCH 


CURB PRESS 
Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, April 29,) 
The by-products market remained jp 
the doldrums this week due to the scare 
ity of offerings. There was no slacken. 
ing in the demand as many orders Te 
mained unfilled and some are of quite 
long standing. All kinds of product 
were freely bid at the ceiling levels but 
only odd sales were reported, 


Blood 
Unit 
Ammonia 
Unground, loose ..... +o S5BR0 
Digester Feed Tankage Materials 


Unground, per unit ammonia 


Liquid stick, tank cars......... pit rf 
Packinghouse Feeds 
Carlots 
Per ton 
60% digester tankage, bulk............... $71.0 
55% digester tankage, bulk......... .. 5.65 
50% digester tankage, bulk.... oe scnccce Maan 
50% meat and bone meal scraps, bulk..... 68,99 
TBlood-meal ..... 20. ceeeccccccecscesesees BLM 
Special steam bone-meal............50.00@55.0 
Bone Meals (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 50...............35.00@36.0 
Steam, ground, 2 & 26.......... - - -35.00@ 36.0 
Fertilizer Materials 
Per ton 

High grade tankage, ground 
10@11% ammonia ..... ee veeee eS 3.85@ 4.000 
Bone tankage, unground, per ton . 30.00@31.0 
Eloof mea] ....ccccscccccscccccccces 4.25@ 4.35 

Dry Rendered Tankage 
Hard pressed and expeller unground Per anit 
45 to 52% protein (low test).............$L2" 
57 to 62% protein (high test)............ 121° 
Gelatine and Glue Stocks 

Per ewt 
Calf trimmings (limed)............. +s SLO 
Hide trimmings (limed)....... saue we 
Sinews and pizzles (green, salted).......... 10 


Per ton 
Cattle jaws, skulls and knuckles... .$40.00@42.0h 
Pig skin scraps and trim, per lb.... 74@ 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 
ee eee -$65.00@T5.0 
sees 6.0 
.. 0.00@5.% 


Round shins, heavy........... 
a 
Flat shins, heavy........ 


light..... pitaqssicks 60.00 
Blades, buttocks, shoulders & thighs.. 57.0@00.0 
Re, GOD écccccusasesaces 55.00@57.0 
Hoofs, house run, assorted. ix 1.0 
rrr . 31.00@32.0 

Animal Hair 

Winter coil dried, per ton............8 w 0 
Summer coil dried, per ton ee 32.00 
Winter processed, black, Ib.... nominal 
Winter processed, gray, Ib. 5 
Cattle switches ........... 4@% 


+Based on 15 units of ammonia. 








oa 


WILLIBALD SCHAEFER 


Processors 


TALLOW & GREASE 
Blood, CRACKLINGS, Tankage 


COMPANY 
SAINT LOUIS 


« Converters 








ASSOCIATE MEMBER: THE NATIONAL Your 
INDEPENDENT MEAT PACKERS ASSOCIATION 


offerings 
invited! 
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Per ton 
0.00G 42.00 
™4@ % 


ig point. 


Per ton 
65.00@ 75.0 
6.0 
60.000 6.0 
60.00 
57.50@ 00.0 


nominal 
‘ 


4 @% 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 
mmon sulphate, bulk, per ton, basis ex- i 
“ sat atlantic eee $29.20 
M dried, 16% per unit 4.95 
be fish scrap, dried, 11% ammonia, 
ao B. P. L., f.0.b fish factory. 4.75 & 
. ‘meal ign, 11%2.% ammonia, 10% 
B. P. L., - } 
mt . 
} = Saipm*{acidulated), 7% ammonia, 3% 
se p. A., f.0.b. fish factories........4.00 & 50c 
soda nitrate, per net ton, bulk, ex-vessel 
““itlantic and Gulf ports 


nkage, ground, 10% ammonia, 
a 1 P. _ bulk 4.25 
Feeding tankage, unground, 10-12% ammo- 
nia, 15% B. P. L., bulk......-.-.+- sevens 
Phosphates 
Bone meal, steamed, 3 and 50 bags, per ton, 
f.o.b, works 
Bone meal, raw, 4%% and 50%, 
per ton, f.o.b. works 
Superphosphate. bulk, f.o. 
ton, 16% flat.......--- 


Dry Rendered Tankage 


50/55% protein, unground..... ‘ 
60% protein, unground 


EASTERN FERTILIZER MARKETS 
New York, April 29, 1943 
The fertilizer season is drawing to 
a close in the South but shipments are 
still being made in the middle Atlantic 
and New England states. Demand is 
still very heavy for Victory garden fer- 
tilizer. Some additional allocations of 
sulphate of ammonia have been given 
to manufacturers the past week which 
has helped them out considerably. Very 
few sales of cracklings were reported in 
the trade and there were no reports of 
any sales of tankage or blood.. 


COMMODITY INDEX OFF 


A fractional decline in the general 
level of wholesale commodity prices was 
registered last week in the price index 
compiled by the National Fertilizer As- 
sociation, which decreased to 135.7 for 
the week ended April 24 from 135.8 in 
the preceding week. 


Invest in Victory! Buy United States 
War Bonds and Stamps every pay day! 


Unchanged Conditions in 
Cotton Oil Futures Market 


RADING on the cottonseed oil 
I market during the week just closed 
was essentially similar to that pre- 
vailing during numerous preceding 
weeks. The futures market was inac- 
tive, although bids were unchanged to 
five higher with no sales being re- 
ported. Deliveries of edible oil are rela- 
tively active but some refiners claim 
that volume is well below what it was 
in the first ten days of April, before 
the general ration order No. 16 became 
effective. Blenders and packers of oil 
are faced with quite a serious situation 
due to the large number of points being 
turned in. These operators complain 
that they are unable to obtain enough 
oil to use all of their points. Although 
blenders and packers are having diffi- 
culties, industrial users are reported 
generally well taken care of. 
PEANUT OIL.—AIl primary centers 
reported a scarcity of peanut oils this 
week. Supplies of peanuts have not 
been of sufficient size to satisfy proces- 
sors. Production still is not equal to the 
demands of the trade. 
SOYBEAN OIL.—There continues to 
be a broad demand for this type of oil 





OLEOMARGARINE 


F. 0. B. CHICAGO 
White domestic vegetable.................45. 19 
White animal fat 
Water churned pastry 
Vegetable type 


VEGETABLE OILS 


Crude cotton seed oil, in tanks, f.o.b. Valley 
points, prompt 
White deodorized, bbls., f.o.b. Chgo....... ‘ 
Yellow, deodorized 
Raw soap stocks: 
Cents per Ib. divd. in tankears. 
Cottonseed foots, basis 50° T.F.A 
Midwest and West Coast 
East 
Corn foots, basis 50% T.F.A 
Midwest 
East . 
Soybean foots, basis 50% T.F.A 
Midwest and West Coast.... 
East 8% 
Soybean oil, in tanks, f.o.b. mills, 1% 
oa 


Come Cie, Ge GUE, COM. GB. cc ccccsccccccess 12% 
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Sayer & Gapaay 


Brooklyn, N.Y. 


195 Wilson Avenue ‘"~ 


Producers - Exporters - Importers 





SAUSAGE CASINGS 





Chicago 
Buenos Aires 
London 


Cable Address 
**Oegreyas”’ 





Melbourne 
Tientsin 
Istanbul 











but supplies of beans arriving at mills 
remains light. There is a question among 
members of the trade as to whether the 
raising of the buying prices for 1942 
soybeans to $1.80, the 1943 support 
price, would bring much alleviation to 
the tight oil situation. Some traders 
feel that this ruling might tend to move 
a large part of the supply now on farms 
and thus enable processors to crush 
practically all the beans before the new 
crop is ready. 

OLIVE OIL.—There was a little more 
action noted in the olive oil market on 
Monday and the market ruled firm at 
$5.21 to $5.50 per gallon for imported 
oil, duty paid, while domestic oil was un- 
changed at $4.50 to $4.90 per gallon. 
Supplies of this oil continue pretty 
scarce and not of sufficient size to take 
care of orders. 

PALM OIL.—There continues to be 
practically no trading in this oil, where 
supplies are extremely light. Little 
hopes held for quick relief. 

COTTONSEED OIL.—Southeast 
crude was quoted Friday at 12%@ 
12%c; Valley 12%c and Texas, 12%c at 
common points. 

Futures market transactions for the 
week at New York were: 


MONDAY, APRIL 26, 1943 
—Range 
Sales High Low Bid 


_ Ate . : 14.40 
June - 13.95 


Pr. cl. 
13.95 
‘ 13.95 
No sales. 


TUESDAY, APRIL 27, 1943 


i ‘ — . 14.00 
June ° 13.95 


No sales. 


WEDNESDAY, APRIL 28, 1943 


May . . os i ae 13.95 
June 13.95 


No sales 


THURSDAY, APRIL 29, 1943 
ree ° ° a 13.95 
oeee 13.95 
sales. 
(See later markets on page 35 


First IN QUALITY 
First IN SERVICE 
First IN ECONOMY 


# i 0 am ©) £) 20,8 3) Fy 0 3 B OOM i RO). Ie 2.10) 81 0 OE OF 


EVE 












a 


to? oe eS ber 















































5 






HIDES AND SKINS 





New buying permits expected Mon- 

day, with quick action on packer 

hides due to shortage—Light trade 
in South American market. 


Chicago 

HIDES.—There was very little op- 
portunity for trading in hides this 
week. Activity in the South American 
market was restricted by the Holiday 
early in the week, and also by the ap- 
parently sold up condition of that mar- 
ket. All domestic markets were at a 
standstill, awaiting new buying permits 
for Apr. hides, which the WPB is ex- 
pected to release about May 3. If the 
permits are available on that date, it 
is likely that most packers, large and 
small, will move their April hides next 
week. Practically all tanners are short 
of hides at present, as permits have 
been reduced sharply in recent months 
to fit the lighter packer kill. All packer 
hides and skins of all descriptions are 
quotable strong at the listed ceiling 
prices. 

It is very likely that the April buying 
permits will also be short. Federally 
inspected slaughter of both cattle and 
calves at 27 selected market centers 
has shown a sharp decrease each week 
during April below the same week pre- 
vious year, and the disparity has 
widened as the month progressed. 

Last trading in the Pacific Coast 
market, couple weeks back, was at 13%c 
flat, for steers and cows, and 10c for 
bulls, the ceiling prices, f.o.b. shipping 
points; that market is closely sold up 
to the end of March. 

The outside small packers are ex- 
pected to move their April hides early 
next week, as soon as permits are re- 
leased. The market is strong at the 
maximum of 15c flat, trimmed, for 
native all-weight steers and cows, and 
14c for brands; 11%c for native bulls 
and 10%c for branded bulls. 

There were a number of unfilled per- 
mits still open in the country hide 
market at the expiration date on April 
17, and country slaughter is expected 


to show more than the normal decrease 
this year with the warmer weather, as 
black market operations slow up. All 
recent country trading has been on the 
basis of all-weights, at the maximum of 
14c flat, untrimmed, or 15c flat, 
trimmed, f.o.b. shipping points. 


FOREIGN WET SALTED HIDES.— 
Trading was slow in getting under way 
this week in the South American mar- 
ket because of the prolonged Easter 
holidays. The variety of hides reported 
previous week also indicated that the 
market generally was fairly well sold 
up. Around mid-week, England bought 
2,000 Municipal heavy steers at 102 
pesos, and 2,000 Municipal extremes at 
118 pesos. Further trading involved 
4,000 Smithfield and 2,500 Sansinena 
light standard steers at 110 pesos. One 
lot of 2,000 Montevideo reject cows sold 
to the States, and 3,600 more same de- 
scription to England, equal to 13c. 

CALFSKINS.—tThere is no prospect 
of any trading in packer calfskins be- 
fore late next week, or possibly early 
the following week. Market on packer 
calfskins is strong at the maximum, 27c 
for heavies and 23%c for lights. 

City calfskins are also strong at 20%c 
for 8/10 lb. and 23c for 10/15 lb., and 
outside cities are salable same basis. 
Straight countries are readily salable at 
16c for 10 lb. and down, and 18c for 
10/15 lb., the maximum prices. City 
light calf and deacons last sold at $1.43, 
selected. 

KIPSKINS.—Action on packer kip- 
skins awaits the issuance of new trading 
permits; production has been light and 
market strong at 20c for 15/30 lb. na- 
tives and 17%c for brands. 

Accumulation is limited on city kip- 
skins, which are readily salable at the 
maximum, 18c for 15/30 lb. natives and 
17¢c for brands; outside cities move at 
the same levels, and straight country 
kips at 16ce, flat, f.o.b. shipping point. 

Packer regular slunks last sold at 
$1.10, flat, and hairless at 55c, flat. 


HORSEHIDES. — Horsehides are 
moving steadily at individual ceiling 






prices, with most dealers sold wel] into 
the future. City renderers, manes ang 
tails on, usually sell at $7.50@7.75, se. 
lected, f.o.b. nearby shipping points. 
trimmed renderers range $7.10@7.95, 
del’d Chgo.; mixed city and country lots 
are quotable $6.50@6.60, Chgo. 
SHEEPSKINS.—Dry pelts are firm 
at 274%2@28%4c per Ib., del’d Chgo., for 
full wools. Production of packer shear. 
lings is beginning to show a good in. 
crease in most sections and the season 
will be well under way in another week 
or so; demand is good, however, for 
whatever is available and market cop. 
tinues strong at ceiling prices. Foy 
cars shearlings sold this week, No, 1’s 
at $2.15, No. 2’s $1.90, No. 3’s $100, 
and No. 4’s 40c. There is a steady trade 
in pickled skins at individual ceilings, 
according to grades, while the general 
market is usually quoted $7.50@7.%5 
per doz. packer production. The market 
is strong on packer wool pelts, with a 
good demand for the last of the winter 
skins and considerable variation in 
prices quoted. Sales of April pelts were 
credited couple weeks back at $4.00@ 
4.15 per cwt. liveweight basis, but up 
to $4.35 per cwt. has been reported 
paid later, and others quote $4.25@4.35. 
Some small lots of spring lambs have 
been reported at varying prices in a 
range of $2.20@2.50 per cwt. liveweight 
basis, but trading so far has been too 
light to establish market; one sizeable 
lot of spring lambs is scheduled for sale 
early next week on bids. Details of the 
Department of Agriculture’s wool buy- 
ing program are being discussed with 
brokers and other trade interests ata 
meeting being held by the Commodity 
Credit Corpn. representatives at the 
Drake Hotel in Chicago on April 30. 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Food Distribution Administration, 
at seven southern packing plants lo 
cated at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville, Fla.; week ended 
April 23: 

Cattle Calves Hogs 


Week ended April 23........ 694 28 (6,918 
OS rae 588 48 10,72 
BGS COEF ccccccccccceccocsen 1,617 152 5,088 





FOR FLAVOR AND COLOR UNIFORMITY 


> 


BEEF & BEEF CUTS 


0 ee ee Oe 


OFFICE & LABORATORY CURING COMPOUNDS, 
i a 
LONG ISLAND CITY, N. Y. Abs SPICES, SEASONINGS, ETC. 


39-17 


my AULA-SPECIAL 


Wise packers profit by the other fellow’s 
experience. The enthusiastic acceptance with 
which AULA-SPECIAL has been received from 
coast to coast indicates that here at last is 
the perfect cure.* Follow the trend to AULA- 
SPECIAL by sending for your liberal free 
working samples today! 


*Complete except for necessary salt 


pC. 








—_ 


NAVY 


on Lend - Lease 


Packers who fully realize the importance of protecting beef and beef . 
while in transit to our fighting forces specify CAHN TUBING! This economxe 
beef covering is made according to Government specifications and deliver 


the goods in peak condition! * 


0 to Locher 


‘den W. ADAMS ST., CHICAGO, ILLINC 





BUY WAR BONDSJAND STAMPS 


Selling Agent: THE ADLER COMPANY, CINCINNA 
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CHICAGO HIDE QUOTATIONS 
Quotation on hides at Chicago: 


PACKER HIDES 
Week ended Prev. 
April 30 week 
@15% @15% 
Hry. Tex. strs. @l4i'4 @14% 
ry. butt 


; @14% @14% 
Age @i4 @i4 


Cor. week, 
1942 
@15% 
@14% 


@14% 
@i4 


. nat. strs. 


brnd : 
Bry. Col. strs. 


Br-light Tex. @15 


@14% 
@15% 
@15% 
@i2 
@lil 
23% @27 
@2 
@17% 
@1.10 
as 


@15 @15 
B @ ist 
nat. cows. @15 
ag cows. . @15% 
Nat. pulls. .... @l2 
Brod’d bulls... @ 11 
Calfskins ....-23%4@27 


Slunks, reg..-- 
Siunks, bris.. 


CITY AND OUTSIDE SMALL PACKERS 
. -wts... @15 @15 
Nat. all-w Sia 
@11% 
'd bu @10% 
ins 20% @23 20% @23 
_..... ee 18 @18 
Slunks, reg...- @1.10 
Slunks, bris.... @5b 
All packer hides and all calf and kipskins quoted 
on trimmed, selected basis: small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


L 
@1.10 
@55 


COUNTRY HIDES 
Hvy, steers.... 14 @14% 
y 14 @14% 
one @l1i5 
eae @15 @l15 @15 
10 @10% 10 @10% 9%@104% 
16 @18 16 @18 
@i6 @16 
6.50@7.75 6.50@7.70 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 
@2.15 @2.15 
@238 


@13% 
@13%, 
@15 


@2.25 
26% @27% 


Pkr. shearlgs.. 
Dry pelts...... 27%@28% 27 


FDA PURCHASES OF FATS 
AND OILS UP SHARPLY 


Purchases of fats and oils by the 
FDA in the five weeks ending April 3 
totaled 110 million lbs. compared with 
Tl million Ibs. in February. Lard and 
rendered pork fat accounted for 53 mil- 
lion lbs., and shortening and vegetable 
oils for another 53 million lbs. The re- 
mainder consisted of edible beef fats 
and oils, okeomargarine, butter and fish- 
liver oils. March purchases also in- 
cluded 13 million lbs. of soap, contain- 
ing roughly the equivalent of 6.5 mil- 
lion lbs. of fat. 

In the first quarter of 1943 a total of 
about 300 million lbs. of fats was pur- 
chased (including the fat equivalent 
of purchased soap), compared with 180 
million lbs. in the corresponding period 
4 year earlier. The increase of 120 mil- 
lion Ibs. is more than accounted for by 
Inereases of 82 million lbs. in pur- 
chases of vegetable oils, 40 million Ibs. 
in shortening, and 11 million Ibs. of 
fat in soap. Lard purchases during the 
first quarter were 22 million Ibs. smaller 
than during the corresponding period a 


year earlier, declining from 146 to 124 
million Ibs. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
Week ended April 24, 1943, were 6,367,- 
000 Ibs,; previous week, 5,456,000 Ibs.; 
Psy week last year 6,434,000 Ibs.; Jan. 

to date, 99,950,000 Ibs.; corresponding 
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WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Hams and picnics, especially fresh 
offerings, were scarce today while green 
bellies also were hard to find. Fat backs 
continued to be freely offered in 4900 lb. 
lots to non-quota buyers, in both green 
and cured condition. A few D.S. backs 
can be bought in a straight car way but 
buyers must still furnish quota exemp- 
tion. Most trading was done in 4900 lb. 
lots today and included S.P., green and 
American bellies; S.P. picnics, S.P. 
skinned hams, pickeled spare ribs trim- 
mings, blade meat and pork loins. 


Cottonseed Oil 
Valley crude, 12%c; Southeast, 12% 
@12%c; Texas, 12%c. 
Quotations on New York bleachable 


cottonseed oil, Friday’s close, were: 
May 13.95; June 13.95; no sales. 





period a year earlier, 100,449,000 Ibs. 
Shipments of hides from Chicago for 
week ended April 24, 1943, were 3,737,- 
000 lbs.; previous week, 4,758,000 Ibs.; 
same week last year, 7,153,000 Ibs.; Jan. 
1 to date, 74,728,000 lbs.; corresponding 
period a year earlier, 98,266,000 Ibs. 


SOUTH AMERICAN HIDES 


The “Americano” dry-hide market, 
with lighter offerings and sub-standard 
quality, shows the effects of the drought 
in Argentina, now of several months’ 
duration. Packinghouse salted hides 
have been lighter in weight as a result 
of the continued dry spell. Local tan- 
neries report larger orders pending for 
sole leather for the account of the 
United Nations. There has been some 
foreign trading for the account of Span- 
ish and Swedish buyers. 


Invest in Victory! Buy War Bonds! 





FDA PURCHASES 
AND 


ANNOUNCEMENTS 











PURCHASES.—Included in the FDA 
purchases for the week ending April 
17 were: 17,513,979 lbs. lard, 628,101 Ibs. 
rendered pork fat; 70,000 lbs. dry sau- 
sage; 140,000 Ibs. oleo oil; 688,000 Ibs. 
edible tallow and 31,190 bundles, 100 
yards each, hog casings. 

Purchases by the FDA during the 
week ending April 24 included: 3,200,- 
000 lbs. colored oleomargarine, 1,005,415 
lbs. refined rendered pork fat, 490,000 
lbs. dry sausage, 20,019,947 lbs. refined 
lard, 26,873 lbs. rendered pork fat, 100,- 
000 Ibs. extra oleo oil, 320,000 Ibs. edible 
tallow, 19,825 bundles, 100 yards each, 
hog casings, 15,816,190 lbs. canned pork, 
80,000 lbs. frozen beef, 147,000 Ibs. 
frozen veal, 888,150 lbs. frozen lamb, 
1,350 lbs. frozen mutton, 2,420,000 Ibs. 
frozen pork loins and 2,752,760 Ibs. 
cured pork. 


FEB. MEAT CONSUMPTION 


Federally inspected meats available 
for consumption in February, 1943: 
Consumption Per 
Ibs Capita 
BEEF AND VEAL 
. . . 499,481,000 
518,851,000 


PORK (INC. LARD) 
660,876,000 
. 632,393,000 


LAMB AND MUTTON 
eseeee 52,424,000 
. 61,813,000 
TOTAL 
. -1,212,781,000 
1,213,057 ,000 
LARD 


100,203 ,000 
92,053,000 





Wholesale 


[ j 
Brokers 


NATURAL caSsINGS 


Offers Wanted: 
HOG CASINGS * HOG BUNGS *« HOG BUNG ENDS 
SHEEP CASINGS + BEEF CASINGS 


SAMI S. SVENDSEN 


2252 W. 11lth PLACE 


CHICAGO, ILLINOIS 
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Hog Slaughter Falls 


Below U.S. Predictions 


AILURE of hog slaughter to reach 

expected high levels in the current 
marketing year stems from a number of 
conflicting conditions, including the 
feeding of more animals to heavier 
weights and the holding back of more 
than the normal number of gilts and 
sows for breeding, according to a re- 
port just released by the Department 
of Agriculture. 

The factors were reflected in the 
volume of hogs slaughtered under fed- 
eral inspection in the period from Octo- 
ber, 1942, to February, 1943, which was 
only 107 per cent as large as that for 
the corresponding period a year earlier, 
even though the spring pig crop of 
1942 was estimated to be 124 per cent 
of the preceding spring crop. It was 
also stated in the report that greater 
death losses in 1942 and an increase in 
farm and non-federally inspected 
slaughter were important contributing 
factors. 


THE NATIONAL PROVISIONER last fall 
(November 7, 1942) suggested that the 
estimated 1942 spring pig crop, which 
was said to have come within only a 
few thousand head of the original goal, 
might have been a bit of “wishful think- 
ing.” Now, in the government report 
released recently, it is stated that far- 
rowing in the spring of 1942 “may have 
been over-estimated.” Although there 
is no concrete evidence to verify this 
conclusion, the discrepancy has been 
borne out by reports of the Corn Belt 
Livestock Marketing Committee. It is 
probable that the increases in death 
losses in the Corn Belt states took a 
toll of spring pigs numbering a million 
head heavier than if losses had been 
at the same rate as in 1941, the-report 
adds. 


Favorable corn-hog ratios, abundance 


of feed grains, generally strong demand 
for heavy hogs and the support price 
of $13.25 for hogs worked together to 
encourage farmers to hold animals back 
from market, the government report 
adds. 

Reports from packers in all parts of 
the U. S. covering a large percentage 
of the federally inspected plants show 
the hogs slaughtered under government 
supervision in November, 1942, aver- 
aged 12 lbs. heavier than in November, 
1941. The high price and scarcity of 
supplement feeds such as tankage cur- 
tailed their use and resulted in slower 
gains, delaying the time when hogs were 
ready for market. The feeding of soft 
corn also slowed weight gains. 

Increased numbers of sows and gilts 
were withheld from the market with 
the idea of increasing farrowings this 
spring, the report states. The estimated 
number of sows to farrow in the spring 
of 1943, based on the December, 1942, 
pig crop report, is 2,360,000 head more 
than were required to produce the 
spring crop in 1942. 

In summarizing the report of its study, 
the Department of Agriculture states 
that if final estimates of the 1942 spring 
pig crop agree with preliminary figures, 
slaughter under federal inspection still 
will be short of expectations by about 
one million head and total slaughter 
short by more than 1,500,000 head. 


FEED SHORTAGE IMPERILS 
MEAT OUTPUT GOALS 


Stocks of corn on farms in the eastern 
Corn Belt are higher than a year ago, 
but are disappearing at a faster-than- 
normal rate due to the large livestock 
population, a report from Purdue Uni- 
versity revealed. 

In the nation as a whole, stocks of 
corn and oats on farms April 1, totaled 


— 


about 47 million tons. This was 10 per 
cent more than in 1942, and 14 per cent 
more than on any other April 1 ip Over 
20 years. The quantity used between 
January 1 and April 1 was 20 per coy 
greater than during the same perigj 
last year. 

This rapid rate of disappearance js 
due chiefly to the fact that the grain 
acreage increase was not in proportion 
to the 11 per cent gain in grain ¢gp. 
suming livestock. In addition, the quan. 
tity of these grains fed per animal was 
nine per cent heavier than in the sam 
period last year, and the highest jy 
more than 20 years. 

If this liberal feeding continues, stg. 
tisticians warn that stocks of corn and 
oats remaining on farms on July 1 will 
be down to about the 1933-41 average 
for that date, while units of livestock 
and poultry on farms are likely to be 
20 to 25 per cent above the average in 
those years. 


URUGUAY CATTLE KILL UP 


The slaughter of cattle in Uruguay 
by the frigorificos and in the interior 
of the country for consumption during 
February, 1943, amounted to 187,91 
head, an increase of 78,283 over the 
February, 1942, total of 109,635 ani- 
mals. The drought which has affected 
Uruguay since September, 1942, ha 
been broken. Meantime, loss of livestock 
throughout the country has been e- 
tremely heavy, particularly in the 
northern area. Unofficial estimates of 
the loss of cattle because of the drought 
range from 1,000,000 to 1,500,000 head. 


Arrivals of cattle on the Montevideo 
market are large, and while the cattle 
raisers are selling animals at their 
present below-normal weights, prices 
are exceptionally high. Accordingly, 
losses on the stock that was in condi- 
tion to survive transportation to market 
were not so great. 
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NEBRASKA HOGS - FATTENED ON CORK 


Priced daily on a ‘Guaranteed Yield” bas 
Years of satisfactory service to the Packer 


Correspondence invited 


PLATTE VALLEY COMMISSION CO. ss 


The National Provisioner—May 1, 1 





Li 


Pe 
durit 
yard 
U.S 


Cattle 
Stoc 
Othe 

Calves 
Stox 
Othe 

Hogs 
Stoc 
Othe 

Sheep 
Stox 
Othe 


Th 
stock 
tion. 


Cattle 
Stee 
Cow 
Bull 

Hogs~ 
Sow 
Bart 
Stag 

Sheep 
Lam 
Shee 


L per cent 
1 in over 

between 
) per cent 
he period 


arance js 


nues, sta- 
corn and 
uly 1 will 
L average 
livestock 
ely to be 
verage in 


LL UP 


Uruguay 
e interior 
on during 
o 187,918 
over the 





pISPROVE COW SLAUGHTER 


Current reports on heavy slaughter 
of good dairy cows and the liquidation 
of dairy herds, prevalent in recent 
months, have been discounted for the 
most part in a survey of dairy farms in 
the Middle West by members of the 
Corn Belt Livestock Marketing Re- 
search Committee. 

The committee’s survey shows that 
while slaughter of dairy cows in some 
states was higher than normal in the 
past six months because of fear of labor 
shortages, the best milk cows went back 
to the country. Most of the animals 
disposed of by Corn Belt farmers have 
heen culled out because they were poor 
producers ; relatively few good milk 
cows have been sold for slaughter, ac- 
cording to the survey. Where entire 
dairy herds have been dispersed, most 
of the cows have been bought by dairy 
farmers. 


LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during March, 1943, bought at stock- 
yards and direct, as reported by the 
U.S. Department of Agriculture: 

March Feb. March 
1943 1943 1942 
Per- Per- Per- 
Cattle— cent cent cent 

Stockyards ..........74.84 79.35 74.90 

Other err 20.65 25.10 
Calves— 

Steckyards ..........53.04 61.77 57.40 

Other ‘ .f — 2.60 
Hogs— 

Stockyards .... 

Other 
Sheep and lambs 

Stockyards .. 

Cee 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered under federal inspec- 
tion during March, 1943: 

March 
1943 
Cattle— a 


.. 54.48 

Cows and heifers... .42.38 

Bulls and stags 3.14 
Hogs— 

BUD. siixcoscccnscces MAST 

Barrows ( 


Sheep and lambs 
Lambs and yrigs 
wether 


CANADIAN INSPECTED KILL 


Canadian inspected slaughter in 
March, 1943, compared: 


Mar. Mar. 
1943 1942 

. 76,993 75,825 
55,758 65,495, 
549,310 

41,081 


Get in the scrap! Scour your plant 


for unused equipment and materials. 


The National Provisioner—May 1, 1943 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, April 29, 1943, reported by 
U. S. Dept. of Agriculture, Food Distributicn Administration: 


Hogs (soft & oily not quoted): CHICAGO NAT. STK. YDS. OMAHA KANS.CITY. ST. PAUL 


BARROWS’ AND GILTs: 
Good and Choice: 
120-140 Ibs. ............$18.50@14.15 $13. 
140-160 Ibs. .... 13.85@14.40 13. 
160-180 Ibs. ..... 14.25@14.60 
180-200 Ibs. 14.50@14.75 14. 
200-220 Ibs. . 14.60@14.75 14. 
220-240 Ibs. 14.55@14.75 14. 
240-270 Ibs. 14.55@14.75 14. 
270-300 Ibs. .... 14.50@ 14.70 14. 
300-330 Ibs. ............ 14.50@14.70 14. 
330-360 b seseccecsccos SEED 14. 
Medium: 
160-22 , . 14.00@14.50 13. 
SOWS: 
Good and 
270-300 ; 14.40@14.50 14. 
14.40@14.50 14. 
14.40@ 14.50 14. 
14.40@14.50 14. 


. 14.35@14.50 14. 
450-550 b> 14.25@14.40 14. 
Medium: 
250-550 Ibe, ............ 14.00@14.25 13. 
Slaughter Cattle, Vealers, and Calves: 
STEERS, Choice: 
700- 900 Ibs. 16.00@17.00 16. 
900-1100 Ibs. . 16.25@17.25 16. 
1100-1300 Ibs. ......... 16.25@17.60 16. 
1300-1500 Ibs. ......... 16.50@17.60 16. 
STEERS, Good: 
700- 900 Ibs. . 15.00@16.00 15 
900-1100 Ibs. 14.75@ 16.25 15 
1100-1300 Ibs. ......... 15.00@16.50 15. 
1300-1500 Ibs. 15.25@16.50 15 
STEERS, Medium: 
700-1100 Ibs. ......... 12.75@14.75 13. 
1100-1300 Ibs. ......... 13.00@15.00 13. 
STEERS, Common: 
700-1100 Ibs. ......... 12.00@13.00 12. 
HEIFERS, Choice: 
600- 800 Ibs. . 15.50@ 16.25 5. 
800-1000 Ibs. .. ..-+. 15.75@16.75 
HEIFERS, Good: 
600- 800 Ibs. ......... 50@15.° 
800-1000 Ibs. erer .50@15.75 


HEIFERS, Medium: 


500- 900 Ibs. .00@ 14. 12. 


HEIFERS, Common: 
500- 900 Ibs. ......... 11.00@12.00 11. 


COWS, All Weights: 


Good 13.50@ 14.50 13. 

11.50@13.50 11. 
Cutter and common 4 ; 9. 
Canner 6.75@ 8.50 7. 


BULLS (Yigs. Excl.), All Weights: 


Beef, good 13.75@14.50 13. 
4.00 


Sausage, 13.25 12. 


Sausage, 11.50@13.25 11. 


Sausage, cutter & com.. 10.50@11.50 10. 
VEALERS, All Weights: 


Good and choice 14. 


Common and medium... ’ . 12. 


Cull ‘ , 7. 


CALVES, 500 Ibs. down: 
Good and choice 12. 


2@16.50 -25@ 15.7! 14.50@15.75 14.75 


00@ 13.65 oe ° ; eee oesccesens 
50@ 14.15 esceees $14.00@14.25 $14.25@14.30 
00@14.55 $13.85@14.25 30 30@ 14.35 
55@ 14.60 14. 35 .35 only 
55@ 14.60 =x 2 3 .35 only 
55@ 14.60 : .25 g .35 only 
60  . 23 .B5 only 
55 3 25 . .85 only 
40@ 14.55 3 14.35 only 
35@14.45 “ 14.25@ 14.3° 14.30@14.35 


85@ 14.50 3.35@ 14.25 14.00@ 14.2f 14.20@ 14.35 


40@14.50 .15@14. 14.00@ 14.10 14.15@14.20 
40@ 14.50 -15@14.: 14.00@ 14.10 14.15@ 14.20 
35@ 14.50 .15@14.: 13.90@ 14.00 14.15@14.20 
30@ 14.45 -15@14.2% 13.90@14.00 14.15@14.20 


25@ 14.35 .15@14.2% 13.90@14.00 14.15 only 
20@ 14.30 15@ 14.2 3.85@14.00 14.15 only 


90@ 14.30 3.50@14.1! .75@14.00 14.00@14.15 


00@ 16.75 5.22 s 5.25@ 16.50 5.75@17.00 
25@ 16.75 5.50@16.7 5.50@16.75 16.00@17.00 
50@ 17.25 5. 5.75@17.00 16.00@17.00 
50@17.25 5. -75@17.00 16.00@ 17.00 


00@ 16.50 W0@ 15. .25@15.50 14 


Tia 
00@ 16.50 .00@ 15. -50@15.75 14.7! 


15.75 
15.50 
16.00 
25@ 16.50 25@15.7! 14.50@15.75 14.75@16.00 


25@ 15.00 2.25@ 14.2% 2.75@14.50 13.00@14.75 
25@ 15.25 12.75@14.25 3.00@ 14.50 13.00@ 14.75 


00@ 13.2: .00@ 12.7: .00@ 13.00 .75@ 13.00 


75@ 16.35 -75@ 16.00 5.00@ 16,25 .75@15.50 


.75@ 16.3% 5.00@ 16.25 5.25@16.50 .75@15.50 


-25@ 15.7: 3.50@14.7: 3.23@1F 3.00@14. 
.25@15 3.50@ 15 3.50@15. 3.50@14. 


25@14.2¢ 25@13.: 11.25@13. 2.00@ 13.50 
00@ 12.2: 10.25@ 11.2: 10.25@ 11. 75@ 12.00 


50@ 14.5 12.00@ 13.25 2.25@ 13.25 12.50@13.75 
50@ 13.50 10.50@12 .25@ 12.25 11.00@12.50 
00@ 11.50 8.25@10. 50@ 11.25 8.75@11.00 
50@ 9.00 7.00@ 8.2 50@ 8.50 7.00@ 8.75 


25@18. ? 13.00@13.! 2.50@13.25 12.00@13.25 
75@ 13.7! 12.75@13. 2.50@13.00 11.75@13.00 
50@ 12.7! 10.75@ 13. 11.25@12.50 10.75@11.75 
00@11. 9.25@11.50 10.00@11.50 9.00@10.75 


25@15.50 12.50@15.00 13.00@15.00 13.50@16.00 
00@ 14.2! 9.00@ 12.50 9.00@ 13.00 9.50@ 13.50 
00@ 12.00 7.50@ 9.00 7.00@ 9.00 7.50@ 9.50 


50@14.50 12.00@14.00 11.50@14.00 


Common and medium... 10.00@12.00 10.00@12.50 9.00@ 12.00 9.00@11.50 


Cull 9.00@ 10.00 8. 


Slaughter Lambs and Sheep:' 
LAMBS: 
Good and chioce* 15.75@ 16.25 15. 
Medium and good* 14.10@15.60 = 14. 
Common 12.50@13.95 10. 
LAMBS (Shorn): 
Good and choice* 5 14. 
EWES: 
Good and choice* : ‘ 7. 
Common ond medium... y Bt 6. 


00@ 10.00 7.50@ 9.00 7.00@ 9.00 


50@ 16.25 5. 215. 15.40@15.85 15.50@15.75 
00@ 15.35 ’ 5.25 14.25@15.25 13.00@15.00 
50@13.75 , mt 11.50@14.00 11.50@12.75 


50@15.25 14.35@14.90 14.25@14.75 14.25@15.00 


75@ 9.50 825@ 9.00 825@ 9.00 8.50@ 9.35 
50@ 7.75 650@ 8.00 6.50@ 8.25 7.00@ 8.25 


‘Quotations on wooled stock based on animals of current seasonal market weights and wool growth, 
those on shorn stock on animals with No. 1 and No. 2 pelts. 

*Quotations on slaughter lambs of good and choice and of medium and good grades, and on ewes of 
good and choice grades, as combined, represent lots averaging within the top half of the good and 


the top half of the medium grades, respectively. 





PACIFIC COAST LIVESTOCK 


Receipts for five days ended April 23: 
Cattle Calves Hogs Sheep 

Los Angeles ....... 3,150 650 3,400 1,525 
San Francisco 253 42 1,091 282 
Pertiaed ..ccccccses 1,700 2,810 1,250 


CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first three 
days this week were: 15,236 cattle, 2,463 
calves, 28,867 hogs and 14,459 sheep. 
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PACKERS' PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, April 24, 
1943, as reported to The National Provisioner: 


CHICAGO 


Armour and Company, 2,390 hogs; Swift & Com- 
pany, 1,657 hogs; Wilson & Co., no hogs; Western 


Packing Co., Inc., 924 hogs; Agar Packing Co., 





6,175 hogs; Shippers, 5,158 hogs; Others, 33,216 
hogs. 

Total: 17,347 cattle; 3,198 calves; 44,362 hogs; 

37,943 sheep. 
KANSAS CITY 

Cattle Calves Hogs Sheep 

Armour and Company. by os 143 3,644 7,525 

Cudahy Pkg. Co...... 1,620 169 1,928 5,560 

Swift & Company... 1,135 201 2,699 6,458 

Wilson & Co....... +. 1,444 111 41,996 3,751 

Meyer Kornblum .... 838 sos aes TT 

GERSTS  ccccccveccecce 6,608 7 1,806 17,889 

Wetad ccccccceccsse 14,189 631 12,073 41,183 

OMAHA 
Cattle and 

Calves Hogs Sheep 

Armour and peme.. 5,636 6,212 10,401 

Cudahy Pkg. Co. 3,359 4,725 8,446 

Swift & Company. . 4,233 3,521 5,419 

Wee @& GO. vccscecvcs ° ne 4,295 8,484 

GERGTS cccccseccoscecces ° 17,281 eos 

Cattle and calves: este Pkg. Co., 7: Greater 


Omaha, 55; Geo. Hoffman, 21; 
1,000; Omaha Pkg. Co., 
Omaha Pkg. Co., 
chants Pkg. Co 
ican Pkg. Co., 

Total: 17,648 cattle and calves; 36,034 hogs and 
27,750 sheep. 


Kroger Pkg. Co., 
228; John Roth, 123; So. 
465; Superb Pkg. Co., 198; Mer- 
“tga Lincoln Pkg. Co., 380; Amer- 


E. 8ST. LOUIS 














Cattle Calves Hogs Sheep 
Armour and Company. 2,087 1,073 8,711 2,504 
Swift & Company.... 1,989 1,112 8,415 3,006 
Hurater Pkg. Co...... 1,061 --» 10,898 620 
Heil Pkg. Co.. - vom 1,575 << 
Krey Pkg. Co.. 5,198 
Laclede Pkg. Co...... 2,273 
Sieloff Pkg. Co....... ene oss 547 cos 
 . ares 1,735 88 2,548 780 
GED scccoccecesec 4,620 2,026 14,189 1 
MN sinc ecas ..11,442 4,299 54,354 6,911 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 3,547 20 «67,109 3,195 
Armour and Company. 3, 087 387 7,913 2,677 
Swift & Company..... 2,122 13. 4,102 1,987 
SEED ccccccescecucs 225 ax 56 — 
a re 4,832 1 9,622 374 
ey eee 13,813 71 28,802 8,133 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company..... 1,446 210 6,835 12,398 
Armour and Company. 1,950 238 6,196 6,119 
MED cccnccoaccess . 2,134 639 2,159 3,682 
Total . 5,530 1,087 15,190 22,199 





Not including 867. hogs and 1,107 sheep bought 


OKLAHOMA CITY 





Cattle Calves Hogs Sheep 

Armour and Company. 628 7 E 591 
Wilson & Co......... 481 59 654 
GURTTB ccc ccccccccces 107 2 coe 
Dotal ..cccce cocccee 2888 68 12,026 1,245 


Not including 114 cattle and 1,581 hogs bought 
direct. 














WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 1,266 118 «9,261 «865,253 
Guggenhiem Pkg. Co.. 159 whe cio 
Dunn & Ostertag..... 76 ees “66 ° 
Fred W. Dold....... 51 —_ 297 ° 
Sunflower Pkg. Co.... 23 eee 147 
Excel Pkg. Co........ 443 ees ane 
GERGTS ccccccccccccs + 1,947 eee 474 “52 
Betad coccccccecces 8,965 113 10,245 5,305 
FT. WORTH 
Cattle Calves Hogs Sheep 
Armour and Company. 567 29 3,820 8,042 
Swift & Company.... 372 29 .154 6,958 
Blue Bonnet Pkg. Co. 215 1 335 11 
Ce We Gccoadeses 149 6ee 906 ict 
H. Rosenthal ....... 14 8 12 9 
WOE cccccccectccs 1,377 67 8,227 15,020 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour and Company. 1, a 1,629 13,593 93 
Cudahy Pkg. Co...... 1,242 geen 944 
Dakota Pkg. Co...... 153 cee ess 
Rifkin Pkg. Co..... 7 ese ese 
Swift & Company... 2,239 19,321 999 
GEES cosecccscccces 2,270 eee eee 
WEED wccccsccccccs 7,540 32,914 2,036 
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DENVER 

Cattle Calves Hogs 

Armour and Company. 1,244 16 4,231 
Swift & Company.... 793 22 4,161 
Cudahy Pkg. Co...... 708 21 8,389 
SUD wedacd<co coon gue 58 1,450 
WE cccccaccseses 3,920 117 13,231 

CINCINNATI 


Cattle Calves Hogs 





8. W. Gall’s Sons.... ese 9 ees 
BE. Kahn's Sons Co... 370 393 §68,409 
Lohrey Packing Co... 5 ae 340 
H. H. Meyer Pkg. Co. 2 126 8,475 
J. Schlachter ....... 6 193 _ 
J. & F. Schroth P. Co. ... -.. 8,697 
J. F. Stegner Co..... 175 430 ice 
DERETD cccccccccccccs 771 638 609 
Shippers ........+0+. 236 277 «5,377 

RE ccddcdcsccess 1,575 1,840 21,907 


Sheep 
7,259 
5,047 
3,274 

416 


15,996 


Sheep 
272 
56 

“10 
“10 
104 





452 


Not including 1,407 cattle, 167 calves and 2,582 


hogs bought direct. 
TOTAL PACKERS PURCHASES 


Week 
ended Prev. 
April 24 week 
GEE. ccveceveressercves 108,388 105,541 
rere 289,365 252,436 
BEGG cc cccccceccocesccce 185,661 163,667 


Cor. 
week, 
1942 
137,311 
278,185 
191,014 


CORN BELT DIRECT TRADING 


(Reported by U. 
Food Distribution Administration.) 


Department of Agriculture, 


Des Moines, Ia., April 29—At the 19 
concentration yards and 11 packing 
plants in Iowa and Minnesota, trading 
was unevenly 5@20c lower compared 


with a week ago. 


Hogs, good to choice: 


DE ES Secscceccceccectons . $13.15@14.05 
SE EM, 0692 400 een bawc0beceaves 13.85@14.25 
EL, 600500003 60-rae ens -«e» 14.10@14.35 
Lf ERO TT TTL ee 14.00@ 14.25 
Sows: 
| Saar 5 . .13.80@14.05 
SE EM, 066 seendsschoscesens sees 13. 10@ 13.95 
CEE GN Sec bcavccocvcrecesveusaes 13.50@13.90 


Receipts of hogs at Corn Belt mar- 
kets for the week ended April 29: 


This 

week 
Friday, April 28.......... ... 42,700 
Saturday, April 24............ 32,100 
Monday, April 26............. 40,400 
Tuesday, April 27....... «eeee 82,800 
Wednesday, April 28...... ... 40,600 
Thursday, April 29........... 38,100 


Last 
week 
14,300 
14,100 
30,600 
32,400 
29,800 
40,200 


RECEIPTS AT CHIEF CENTERS 
Receipts at leading markets for the 


week ended April 24: 


At 20 markets: Cattle Hogs 
Week ended April 24...195,000 458,000 
Previous week ........ 226,000 414,000 
BOOED cccecccccseccesees 233,000 446,000 * 
BOER ccvccccccccceccces 190,000 421,000 
TEED ccc cccccccevseves 180,000 349,000 


At 11 markets: 
Week ended April 2 
Previous week 


SEE CenvdcVsicenddscervectesencsonsens 
BOER cccese ET Ter TT ee 
BD bean dachonsadesecescewsesuesaneceies 
At 7 markets: Cattle Hogs 
Week ended April 24...147,000 313,000 
Previous week ......... 160,000 274,000 
BRED cccccccoccesccvcces 170,000 304,000 
BER ecccccccccsccsooce 133,000 274,000 
BOE wéacccccuserecesss 127,000 237,000 


Sheep 
273,000 
266,000 
298,000 
273,000 
302,000 


Hogs 





Sheep 
194,000 
173,000 
196,000 
178,000 
192,000 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 


the week ended April 24, 1943: 


Week Previous 

Apr. 24 week 
Cured meats, 1bs.28,082,000 35,435,000 
Fresh meats, 1bs.31,526,000 a 732,000 
Lard Ibs. ........ 8,542,000 9,598,000 


Same 


week '42 
25,646,000 


63,566,000 
19,227,000 


CHICAGO LIVESTOCK 





Statistics of livestock at the Ohi 
Stock Yards for current and comparative perigu 
tRECEIPTS 

Cattle Calves Hogs Shee 
Pri., April 38........ 9 324 14,381 3% 
Sat., April 24........ 111 59 6,600 4g 
Mon., April 26.... . 12,304 563 16,862 1113 
Tues., April 27....... 9,205 1,141 23.926 1.29 
Wed., April 28...... 11,223 "735 18,868 §34 
Thurs., April 29..... 5,000 500 20,000 12,099 
*Week so far........37,822 2,939 78.716 
Week ago ....... 3,698 73,376 ton 
SME one sancanse 4,121 74,814 49.9% 
Two years ago a “4. 617 4,222 66,041 40.05 


*Including 150 cattle, 
and 7,855 sheep direct to packers 











100 calves, 31,492 bogs 


SHIPMENTS 
Cattle Calves Hogs Sheer 
Pel., AGE Brscevice 618 46 987 1p 
Sat., April 24........ 20: inl 8 Lig 
Mon., April 26....... 4,759 205 1,009 gas 
Tues., April 27 73 837 4g 
Wed., April 28.. 185 346 4 
Thurs., April 29 100 2.000 
Week's total ........ 327 563 "8,282 63% 
Pe, DOE ccoccecesd 527 44,1388 896 
ZOOP OOD cscocdccecec 7 81 3,024 123m 
Two years ago....... 12°013 335 2,030 120% 
tAPRIL AND YEAR RECEIPTS 

April——— Year——_ 

1943 1942 143 1942 
Cattle ...... 143,730 158,782 660,932 650,00 
GED voccce 17,300 20,383 67,165 74,431 
Hogs ....... 360,060 328,147 1,801,243 2,682.68) 
Sheep ...... 179,598 244,860 691,375 858,473 

+All receipts include directs. 
HOG RECEIPTS, WEIGHTS AND PRICES 
Av. 

No. Wt., ——Prices— 

Rec’d Ibs. Top Ay 
*Week ended April 24..93,900 263 $15.15 $14.% 
Previous week ........ 79,044 262 15.35 16.6% 
DED sect cneeneses .-89,157 261 1460 4% 
eee ere « F&F 8.85 84 
cts enkdensn dew enn 73,513 252 6.65 615 
MT Svtcteedseces ...-80,956 254 7.15 = 6.8 
BED scccccs coccccccee ene aap 845 86 
Av. 1988-1942 ....... 81,800 254 $9.15 $81 
*Receipts and average weight for week ending 


April 24, 1943, estimated. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 


Cattle Hogs Sheep 
Week ended April 24. = 5.65 $14.95 $8.75 
Previous week ...... 5.65 15.05 9.00 
ME cetceoevevee vee 13:00 14.25 7.00 
 c.beonecessennee 10.50 8.45 6.50 
MED 6esecccsses ow ae 6.15 5.00 
ne . -siveves »owsscbe “Se 6.85 5.25 
BED 6606 cssvercccese 8.65 8.05 5.25 
Av. 1938-1942 ..... $10.35 $8.75 $5.80 80 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago 
and shippers, week ended Thursday, April 
Week ended 


April 29 

Packers’ purchases ....... 47,381 
Shippers’ purchases 4,802 
BORD ccccvcscccvcceccccenee 52,183 


Lawh 


packers 
28 
Pret 
week 
39,852 
4,349 


44,201 


LIVESTOCK COST AND YIELD 


Average cost, yield and weight of fed- 
erally inspected kill in March, 1943: 





March Feb. 
1943 1943 
OCatthe .cccccccces 980.06 981.40 
Steers* cece 1,001.65 1,009.33 
GED ccccccvesce 164.19 176.05 
. 262.72 252.16 
Sheep and la mbs. 93.61 
Average yields (per cent) 
Gee  iccciccesce 55.17 54 87 
Calves .cccccccces 56.69 95.55 
BD. ecnacdeceyeve 75.86 75.80 
Sheep and lambs.. 45.64 45.35 
Average cost per 100 Ibs. 
Cattle ...... .. $13.60 $13.00 
Bees” .nccccsees =D 14.39 
Gobves seneanh 14.43 13.84 
BOMB. scccncdcoece 15.26 15.07 
Sheep and lambs. 15.08 14.41 


*Also included in “Cattle” data. 





March 
1942 
970.01 
1,007.98 
176.91 
932.54 
96.23 


Help stamp out the black market! 
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NATIONAL PROVI- 


April 24, 1943: 





’ M4 ae f livestock sl ht 
the number 0: vestock slaughter 
ONES tere for the week ending 
CATTLE 
Week 
ended 
April 24 
. 17,347 
Chicagot sonesrescersees Savane 
Nanna 15,315 
past St. Louis...-------- “— 
* Ly aga +784 
—...... 2'018 
ne 
Philadelphia 
polis . 
New York & Jersey City. 
Oklahoma C 
Cincinnati 
Denver ceseeeeeccececeeee ; 
st. Paul ...----- 9,200 
Milwaukee ..----++e0++- 1 644 
Total ...---+ 94,241 
‘Cattle and calves 
HOGS 
ee ee 90,525 
Chicago ...---- 90,526 
EMER encsvecsses 38,133 
Omaha ..--eeceeeee 45,776 
Bast St. Louis’.......... 64,840 
St, Joseph 21.650 + see rene 14,624 
Sioux City 2,668 
MD ccccscccsccccces 9,771 
Philadelphia ...-..-+-+++ 13,402 
Indianapolis ......--..++- 20,492 
New York & Jersey City. byt 
Oklahoma City ......--- 3, 
Gattematl ....ccccccccee 18,786 
BONUEE .nccccccccccccccs 12,367 
 Paml ....ccccccccece 32,914 
Milwaukee .......+-+.+4- 6,968 
BD scccecvccovcccess 449,391 


‘Includes National Stock Yards, 


Il, and St. Louis, Mo. 





SHEEP 

EE cscccecceceucee 37,943 
EE ERD ccccccccecce 24,799 
ST Kixnseseseccconee 32,939 
East St. Louis........... 8,188 
ee 19,624 
SET 4ch0dsosecuses 10,310 
WEE soccccccccoccese 5,253 
Philadelphia ............ 3,209 
TE: stcenceccess 501 
New York & Jersey City. 38,358 
Oklaboma City .......... 1,245 
Cincinnati 455 
Denver ... 12,964 
St. Paul ... 2,086 
Milwaukee 1,258 

Dl Steweessddecscese 199,082 


*Not including directs. 


Cor. 
Prev week, 
week 1942 
15,471 25,163 
11,029 15,102 
19,385 19,611 
8,327 10,352 
5,336 5,734 
8,940 10,688 
4,971 5,743 
1,506 2,264 
1,241 2,501 
7,815 10,496 
1,618 3,406 
2,887 3,451 
4,386 5,236 
9,441 20,178 
2,000 3,552 
104,353 143,477 
91,472 86,957 
33,949 43,132 
40,897 36,748 
69,809 74,776 
11,557 20,243 
17,823 18,139 
12,726 9,402 
13,962 13,006 
18,368 24,937 
41,746 39,925 
13,546 10,133 
14,899 19,522 
12,190 9,511 
32,135 42,932 
8,534 9,246 
433,513 458,699 
East St. Louis, 
22,886 
21,651 
33,082 
6,302 
18,936 
11,575 
5,599 
2,127 
358 
43,513 
2,305 
1,521 
27 





187,166 229,359 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, April 
26, 1943, as reported by the Food Dis- 


tribution Administration: 


CATTLE: 
Steers, medium to good...... 
Cows, medium to good. . eee 


Cows, cutter to good.. 
Cows, canners 


CALVES: 
Vealers, good and choice 
HOGS: 
Hogs, good and choice 
LAMBS: 
Lambs, 





secede $ 


nominal 


-+e++ 12.75@14.00 


. 10.25@12.50 
9.00@ 10.25 
. 14.00@14.50 
13.00@14.00 
11.75@12.75 


osvee $19.00@20.00 


pbeweowend nominal 


Receipts of salable livestock at Jersey 
City market for week ended April 24, 


1943: 
Cattle Calves Hogs* Sheep 
felable receipts...... 399 427 64 245 
otal with directs. ..4,391 8,273 22,856 30,150 
Previous week: 
Selable receipts.... 542 1,155 25 10 
otal, with directs.4,802 8,363 18,001 38,111 





Watch the Classified Advertisements 
page for bargains in equipment. 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8S. Department of Agriculture, Food Distribution Administration.) 


WESTERN DRESSED MEATS 


NEW YORE PHILA. BOSTON 
STEERS, carcast Week ending April 24, 1048............... 5,047 1,502 1,496 
Week PEOVICES cccccccccccccccccccccccscce 5,713 1,611 1,542 
Same week year AGO.... 1.6... ccc eeeeeeeeees 13,259 2,715 2,454 
COWS, carcass Week ending April 24, 1943............... 730 1,261 1,117 
Week POOVEIGES ccccccccccccccccccesccccces 1,030 1,123 1,381 
Same week year AG0.........0-eecccaccnes 218 1,194 2,404 
BULLS, carcass Week ending April 24, 1943............... 147 7 40 
Week GOOUEGES cccesccccccccccsvcecccscscs 404 ae 40 
Same week year AGO... ...-..cceeeeceecees 496 837 88 
VEAL, carcass Week ending April 24, 1943...........0... 4,510 472 673 
Week PEOVICUS ccccccccccccscccccccccocece 6,329 1,026 752 
Same week year AG0........65ecescesceeeee 9,418 1,126 669 
LAMB, carcass Week ending April 24, 1943.............+.. 23,183 6,314 11,729 
Week previous ..... 66.0 c cece cee ceeeeneens 30,224 9,645 11,808 
Same week year A£0........seeececcceeeee 54,144 16,719 17,208 
MUTTON, carcass Week ending April 24, 1943............++.. 1,281 176 268 
Week PEOVEIGED cccccccccccccsccovcsccescce 982 129 447 
Same week year AZO... .....cseececcccnece 1,018 100 958 
PORK CUTS, Ibs. Week ending April 24, 1043............... 637,659 446,153 110,705 
Week PEOVIOES coccccccccccccscccccceceses 884,118 554,341 124,659 
Same week year AGO.........seeeeeceecees 1,924,374 211,968 154,668 
BEEF CUTS, Ibs. Week ending April 24, 1943............... ae —t—~—“‘ ee 0C—tC—“i‘“‘t‘«~C 
Week pReviots .cccccccccccccccccscsvscccs _ 60—“(“‘“(éil tle h)606UC~™~*«C« 
Same week year AG0.........00scceceesees eee 00—( 0 0C~—tC—C«C DS 
LOCAL SLAUGHTERS 

CATTLE, head Week ending April 24, 1943............... 6,555 [es —ti‘(‘i‘ www 
Week PEOVEIOMB cccccccccccvccesccccccccene 7,818 oc ae 
Same week year AZ0.........cceeeeeeeenes 10,496 S306 8 8 =—_s hn ese 

CALVES, head Week ending April 24, 1943............... 10,131 2,369 

Week PROVIGED ccccccccccccccccccceccccces 8,296 2,010 
Same week year AGO........6seeeeserccces 12,938 aa @8=—SC«w re wn 
HOGS, head Week ending April 24, 1943............... 48,423 a 8 =—i‘(‘éié 
WHER DHGTRTED cocccciccecccccesstsseccssr 41,578 a 0—6—té«s hw ww 
Bame week Ye@F AGO. ........6sccceecscees 41,584 _—— 8 8=—iC hw ws 
SHEEP, head Week ending April 24, 1943.............4. 38,466 i eer 
Weak PEOVIOUS 2c ccccccccccccccdccccccesce 43,513 5) rrr Ty 
Same week year AZO. ....-.ceececceeveeves 63,646 _—— 86=63)——i‘<(‘(‘—~ nv 


Country dressed product at New York totaled 6,472 veal, 12 hogs and 4,537 lambs. 


Previous week 


7,420 veal, 13 hogs and 568 lambs in addition to that shown above. 





CANADIAN LIVESTOCK PRICES 


GOOD STEERS 





Week Same 

ended Last week 

Apr. 22 week 1942 
TOPOMte ..cccccccccecs $11.69 $11.69 $10.28 
Montreal ........+.+-+ 12.25 12.20 10.25 
WG cccccccccces 10.94 11.12 10.07 
GREE caccecccscocees 11.35 11.35 9.75 
Edmonton .........-- 11.50 11.35 9.75 
Prince Albert ........ 10.00 10.25 9.35 
Moose Jaw .........-- 10.60 10.50 8.85 
GOGMROOER ccc ccccccccs 10.30 10.50 8.70 
MOE scccacceccecces 10.50 10.50 8.75 
Vancouver .....+..+++ 12.25 12.00 eee 
ToTOMte ..cccccccceces ‘ 67 $15.18 
Montreal ....+ssee04+ 5. 15.35 
Winnipeg ........+++. r 14.05 
COMBATY cccccccccccess 5.58 13.75 
Edmonton ......+..++. 5.5 13. 
Prince Albert 5. 13. 
Moose Jaw ....e+-005- 5.£ 13.7% 
Saskatoon .......-+++. 5.5 5.5 13. 
ReGIMR .ccccccccsccces 15.50 15.50 13. 
Vancouver .....eeeees 16.55 16.50 . 


*Official Canadian hog grades are now on car- 
cass basis, quotations from Bl Grades; Grade A, 
$1.00 premium. 


VEAL CALVES 








DeGOMES acccccccsesess .16 $16.10 $14.25 
Montreal \ 14.45 12.35 
Winnipeg 3.f 13.42 11.75 
Calgary ........-- .f 12.50 10.75 
Edmonton a 12.50 11.25 
Prince Albert 12.50 12.25 10.00 
Moose Jaw ........- . 12.50 12.00 9.75 
BOGRAGGM ceccccscccces 12.50 12.55 11.00 
ROGMAR cccccccccsesce 12.75 12.50 11.25 
Vancouver ........+«. 12.00 12.50 11.00 
Toronto .......+-s06 $16.29 $12.96 
Montreal .. 9.50 8.50 
Winnipeg 14.13 11.50 
Calgary .... 13.25 11.00 
Edmonton 3. 12.75 eons 
Prince Albert ....... 12.£ ai cee 
Moose Jaw .........- 12.50 12.00 

Saskatoon .........+. 12.50 ates 

ee errr 12. 13.00 

Vancouver ........+. once sag 





WEEKLY INSPECTED KILL 


With hog prices leveling off after the 
ceiling scare, movement of hogs to mar- 
ket continued at a fair rate and there 
was a slight increase in the federally 
inspected hog slaughter during the week 
ending April 23. A slight increase was 
also recorded in the lamb kill. Slaughter 
of cattle and calves declined during the 
same week. Hog slaughter at 681,113 
head compares with 695,581 for the 
same period in 1942. 











Cattle Calves Hogs Sheep 
New York area’... 6,552 10,146 44,518 38,358 
Phila. & Balt.... 2,699 878 27,810 1,734 
Ohio-Indiana 
MOG covccece 6,783 3,389 50,304 4,437 
Chicago® ........ 18,065 4,487 90,525 40,932 
St. Louis area*.. 8,030 4,808 64,840 8,188 
Kansas City...... 10,405 1,986 38,133 24,799 
Southwest group*. 10,213 718 53,580 42,904 
Omaha .......... 15,315 243 4649645,776 32,939 
Sioux City....... 7,784 Bs 22,668 10,310 
St. Paul-Wis. 
ME «060csee 14,835 25,008 96,304 8,488 
Interior Iowa & 
S Minn."..... 13,489 4,002 146,595 28,004 
DONTE cccnccess 114,170 55,808 681,118 241,183 
Total prev. week.125,662 57,614 680,834 238,211 
Total year ago...162,924 79,399 695,581 304,624 
‘Includes New York City, Newark, and Jersey 


City. 7Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. *Includes Elburn, Ill. ‘In- 
cludes St. Louis National Stock Yards and East St. 
Louis, Ill, and St. Louis, Mo. ‘Includes So. St. 
Joseph, Wichita, Oklahoma City, and Ft. Worth. 
*Includes St. Paul, So. St. Paul and Newport, 
Minn., and Madison and Milwaukee, Wise. ‘In- 
cludes Albert Lea and Austin, Minn., and Oedar 
Rapids, Des Moines, Ft. Dodge, Mason Oity, Mar- 
shalltown, Ottumwa, Storm Lake, and Waterloo, 
Iewa. 

Packing plants included in abeve tabulations 
slaughtered approximately the following percent- 
ages of total slaughter under federal meat inspec- 


tion during 1942: cattle 72%, calves 70%, hogs 
74%, sheep and lambe 80%. 
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CLASSIFIED ADVERTISEMENTS 22522355 





CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Otpm 








advertisements 7 5c per line. 
inch. 10% discount for 3 or met iered 30m 





Men Wanted 


Plants Wanted 


Equipment for Sale 





PLANT FOREMAN—with experience in meat 
packing and packaging of meats in glass. The 
Smithfield Ham & Products Co., Inc., Smithfield, 
Virginia. 





SAUSAGE MAKER, thoroughly experienced to 
take charge of sausage kitchen in Ohio Meat 
Plant. Excellent salary. W-315, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago, Il. 





WANTED—Man familiar with manufacturing and 
sale of seasonings and cures for packing house 
products in Southwest. Excellent opportunity. 
W-317, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Ill. 





WORKING FOREMAN for Hog and Beef Casing 
Room: also Working Foreman for Curing Cellars. 
Steady employment. W-318, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago, Ill. 





SUPERINTENDENT for medium sized Southern 
plant. Must be thoroughly experienced—one who 
will reorganize an entire plant. Can use retired 
man in good health for period of 3 to 6 months. 
Salary—stipulated sum, plus percentage of results. 
W-321, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Il. 





Position Wanted 





MBAT CANNING superintendent. Many years’ 
experience. Can take charge and handle your can- 
ning problems successfully. Box 307, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., Chi- 
cago, 


MANAGER-SUPERINTENDENT wants position. 
Practical, progressive and have had a vast experi- 
ence. Draft exempt. Must be a permanent con- 
nection. Know all phases, live stock, manufac- 
ture, distribution, costs, labor, etc. W-320, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago, IL. 








PLANT WANTED 


Packinghouse with slaughtering 
facilities wanted, located east 
of Chicago. Prefer U. S. Gov- 
ernment Inspected establish- 
ment. 


W-322, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago, Ill. 














Plants for Sale or Rent 








FOR SALE: Fully equipped sausage factory. Lo- 
cated in thriving defense area. Selling on account 
of owner wishing to retire. W-316, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn S8t., 
Chicago, Ill. 





There’s a Ready Market 
Now for Used Equipment 














DEHYDRATORS—ATTENTION! 


FOR SALE: Dryers—various sizes an & 
H.P.M. 500 and 250-ton Hydraulic an - 
Presses: 3—Vertical Cookers or Digesters 10’ dig 
x 410" high; 1—215 CE Mitts & Merrill Hor. 
3—250-ton motor driven Ice Machines: hundred, 
of tons refrigeration pipe; 2—4x8 and 4x9 lan 
Rolls; sausage equipment; power plant equipment: 
150 Large Wood Tanks. Inspect our stock at 3% 
Doremus Ave., Newark, N. J. Send us your ip. 
quiries. WHAT HAVE YOU FOR SALE Consoli 
dated Products Co., Inc., 14-19 Park Row N : 
York City, N. Y. + ow 





FOR SALE 


BUFFALO CHOPPER, No. 38B, 175 Ib. ca 
15 H.P., A.C. motor, direct connected, sedan 
dition, $700.00; 200 Ib. Stuffer, $250.00: Link Belt 
— a with 1 H.P. motor, good condi- 
tion, .00. Peters Sausage Co., 5454 W. 
Hwy., Detroit, Michigan. vane 





Equipment Wanted 





WE HAVE inquiries for good used Sausage Equip- 
ment, such as Stuffers, Grinders, Mixers, and 
Silent Cutters. Give us detailed description of 
machinery, age, make and capacity. Not inter. 
ested in junk Phil Hantover, Inc., 1817 Balti- 
more Ave., Kansas City, Mo. 





EQUIPMENT WANTED. Good small used lan 
roll, direct expansion. W-319, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago, Ill 





woe GET ACTON — US) 
NATIONAL PROVISIONER ‘‘ CLASSIFIEDS” 











THE NATIONAL PROVISIONER, INC. 
407 So. Dearborn Street 
Chicago, Illinois 


Please send me postpaid..........coples of Volume | 
“Meat Plant Refrigeration and Alr Conditioning” at $1.50 


per copy. | enclose $........ 


PERMED cecccdocccccccccceseeeeccoccocosccocccescs 
Pc ce cccccccccccccccccccoseccccoecocececces 


Gc ccccccesscccccccces MMOs ccccccccccccceceses 
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coklet.... 


“Increased Efficiency-Reduced Cost’ 


Says: Canada Packers Limited of St. Boniface, Manitobe 


ing expense... “ 


| 

| 

| first thirty-seven lessons in the course Is a meat plant engineer—an expert in packing 
house refrigerating problems. The articles In this new volume appear in lesson form and 
| are designed to enable those interested in meat plant operation, as well as refrigeration, 
to acquire a practical working knowledge of this basic subject as well as fundamental 
| 

| 

| 

| 

| 

| 


Price postpaid, $1.50 per copy. 


“We forwarded one booklet to each of our branches and we have since 
had a reply from the manager at each branch stating that, in company 
with his engineer, they are going through the different lessons and 
already have learned sufficient to improve the efficiency of their 
refrigeration equipment, and at the same time to reduce the operat- 


“Meat Plant Refrigeration and Air Conditioning” Is THE NATIONAL PROVISIONER'S 
answer to a definite demand. The author of the articles and the man who revised the 


Information essential to the worker who has ambitions beyond his present job. 


The first edition Is limited, be sure to fill out the coupon and mail your order todsy. 


A National Provisioner Publication 


The National Provisioner—May 1, 194 
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“Build Profitable Sales Volume in Any Territory” 


» KREY PACKING COMPANY 


ST. LOUIS, MISSOURI 


Fey ora delicious” 
‘Tenderated Hams 


Eastern Representatives 


H. D. AMISS ROY WALDECK 
600 F, St., N. W. 443 Broad 
Washington, D. C. Newark, N. J, 





A. 1. HOLBROOK MAX LEFKOWITZ 
74 Warren 613 Gibson St. 
Buffalo, N. Y. Scranton, Pa. 









































SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 


Chas. Travtmann MA. WEINSTEIN 
Co. & co. 


9302-151stSt. 122 N. Delaware 
Jamaica, N. Y. Philadelphia, Pa. 




















THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTCN 

J. W. Laughlin Earl McAdams Clayton P.Lee P.G. Gray Co. 
yy ~y 38 N. Delaware Ave. 1108 F. St.S.W. 148 State St. 
441 W. 13th St. 











Rath’ 


Jrom the Land O’Orn 





=——a——asasaauaua~ VPPrPrrpPrrPrrr 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. 


WATERLOO, IOWA 

















, The Original Philadelphia Scrapple 
KSEFO- 


/. 


— 


A 9 ohn J.Felin& Co. nc. 


Pork Packers 
““Glorified”” 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 








» ESSKAY . 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OiLe 
===THE WM. SCHLUDERBERG -T. J. KURDLE CO.—= 
MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 


RICHMOND, VA. 


WASHINGTON, D.C. 
22 NORTH 17th ST. 


ROANOKE, VA. 
317 E. Campbell Ave. 


























- FRANK R. JACKLE 


Broker 
Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 
| 405 Lexington Ave. New York City 











458- 11th St, S. W. 
Liberty 


ALS Bell Brand 





Oe ee 





Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 











HAVE YOU ORDERED 


Th MULTIPLE BINDER 
FOR YOUR 1943 COPIES OF 


THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this binder. 

















, 
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THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET 


CHICAGO, U.S.A 
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ADVERTISERS tre National Provisioner gf 


Adler Co., The..... Hormel & Co., Geo. A 

Armour and Company Hunter Packing Co 
Aula Company, The Hygrade Food Products Corp Sdiadesbere, Wm.-T. J. Kurdle Co. AL 
Service Caster & Truck Co 

Smith's Sons, John E. Co... 

Specialty Mfrs. Sales Co 

Svendsen, Sami. S 





Cahn, Fred C., Inc Jackle, F. R 

Cincinnati Butchers’ Supply Co Johns-Manville Corp 
Cincinnati Cotton Products Co Jones Superior Machine Co 
Cleveland Cotton Products Co Kahn's Sons Co., E 


Cudahy Packing Co Kennett-Murray & Co 


Diamond Crystal Salt Co Krey Packing Co Vogt, F, G., & Sons, ee eee 

Diamond Iron Works, Inc Mayer, H. J. & Sons Co 
McMurray, L. H 

Early & Moor, Inc Meyercord Co 


Wilson & Co 





Fearn Laboratories, Inc... .Front Cover O'Connor, W. H The firms listed here are in partner- 
Felin & Co., Inc., John J Omaha Packing Co coutpaent shay aamedeeaae 
Fiske Bros. Refining Co Oppenheimer Casing Co services they render are designed to 
P P : help you do your work more efficiently, 

French Oil Mill Machinery Co Pacific Lumber Co more economically and to help you 
Fuller Brush Co = make better products which you can 
Platte Valley Commission Co mevehandicn mere profitable, Gann 

; Pomona Pump Co advertisements offer opportunities to 
Girdler Corp you which you should not overlook. 





Griffith Laboratories, Inc...Third Cover Rath Packing Company 








While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 











HORMEL 


; \ GOOD FOOD 


Main Office and Packing Plant 


Austin, Minnesota 
Frankfurters in 


Natural Cesings 

















HUNTER PACKING COMPANY 
East St. Louis, Illinois 


A F BEEF - VEAL * PORK » LAMB 
CONSULT US J) HUNTERIZED SMOKED AND CANNED HAM 
BEFORE BUYING : , &, New York Office, 408 West 14th St., Paul Davis, Mgr. 


OR SELLING William G. Joyce 
Boston, Mass. 


HYGRADE FOOD PRODUCTS CORP. || imei 


YL Philadelphia, Pa. 
30 Church Street, New York, N. Y. 
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